$1.00 THE COPY 


For Men Who Manage 


food JUNE 1957 
processing 


Putman Publishing Company 
EXECUTIVE MAGAZINES FOR INDUSTRY 


Author of Hale Amendment, 
Michael Markel, proposes 
simplification of food 
standards—see page 21—to 
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FOAMGLAS 


the cellular, stay-dry insulation 


ce sernsceitine i meray FE 


Huge fermenting tank moves through open wall area of Stroh stockhouse. Note strong, moisture-proof FOAMGLAS in place in some wall areas... 






where it stood exposed to the weather for weeks. Engineers: Harley, Ellington & Day, Inc., Detroit. 
Insulation Contractor: Sprinkmann Sons Construction Co., Detroit 


On the strength of FOAMGLAS ... 
Stroh Brewery got 30 days extra production 


Rapid sales growth at The Stroh Brew- 
ery Company, Detroit, has required 
building two new stockhouses since 
1953. Each went into production 30 
days sooner because it was insulated with 
extra-strong FOAMGLAS. Here’s why: 

Stroh stockhouses consist of a number 
of double-floor and single-floor units 
. . . each surrounded by an envelope of 
FOAMGLAS. While other construction 
was being completed, a wall was left 
open. Fermenting and aging tanks and 
other equipment were moved through it. 

FOAMGLAS was then installed, free- 
standing, in the building frame . . . and 
was left fully exposed to the weather for 
weeks. Stroh was able to finish interior 
construction and start operations some 
30 days sooner because FOAMGLAS 
doubled as insulation and wall until 
the exterior masonry was finished. This 
was possible because FOAMGLAS is 
rigid and 3 times stronger than the next 


[erriseuncn] ® 


strongest insulation. Weather cannot 
harm it because its all-glass, sealed cell 
structure is waterproof. 

FOAMGLAS gave Stroh other bene- 
fits, too. Its sealed glass cell structure 
makes FOAMGLAS its own natural 
vapor barrier. And, being inorganic, it 
can’t shrink, swell or warp guaranteeing 
Stroh vapor-tight joints. Moreover, it 
stays dry for constant, long-lasting insu- 
lating efficiency . . . is vermin-proof and 
incombustible. These benefits can be 
yours, too. Prove it with six simple tests 
you can perform in your own office. 
Write today for a free sample and testing 
directions. Address... 


Pittsburgh Corning 


Corporation 


Department FP-67, One Gateway Center 


Pittsburgh 22, Pennsylvania 
In Canada: 57 Bloor St. W., Toronto, Ontario 


Er | Also manufacturers of PC Giass Blocks 


L CORNING |] 


When inquiring check 8174 opposite last page 


Workman is shown installing 6” multilayer 
FOAMGLAS wall insulation within Stroh stock- 
house framing. 8” layer of insulation was ap- 
plied on roof, 4” on basement floor and 3” 
on intermediate floors. Stroh also relies on 
moisture-proof FOAMGLAS for lasting insu- 
lating value in such other tough brewery uses 
as CO2 storage areas, government cellar, low 
temperature piping, etc. 
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Postal progress 


The Post Office Department 
has purchased, through the 
Chevrolet Division of General 
Motors, 1045 specially de- 
signed forward control trucks. 





Bodies are built by Herman 
Body Co., St., Louis, Mo. Two 
standard body sizes are used 
and mount on short wheel- 
base Chevrolet chassis. Both 
have 4-section, snug-fitting 
roll-up rear doors. Trucks are 
equipped with automatic 
transmission for right-hand, 
sit, or stand-drive operation. 


Spin dials — insert coins 
buy from show window 


Loft candy store in New 
York is among the first to 
offer customers the conveni- 
ence of buying direct from 
the show window. Vending 
device permits selection from 
a number of displayed articles 
by turning a dial. Purchases 
to $2 can be made. 

A refrigerated window for 
frozen foods is being designed. 


(Windo Matic® is a develop- 
ment of WindoMatic® Serv- 
ice, Dept. FP, 10 Park Ave., 
New York 16, N. Y. 


Budget quiz 


1) How much is the Gov- 
ernment’s proposed budget 
for 1958? 2) Has the Govern- 
ment ever spent more in a 
single year? 3) What will 
the 1958 budget mean to fam- 
ilies and the individual? 4) 
How high is the national debt 
now? (Answers on_ inside 
back cover) 
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RITTER 


maintains rigid 
“quality control”’ 
on vanilla of all 


concentrations 


Quality is the byword of 
Ritter pure or imitation 
Vanilla . . . for “Quality 
Control” at Ritter embraces 
every phase of vanilla 
manufacture, through thick 
and thin, from 32 fold on 
down. You are guaranteed 
the finest vanilla, made 
exactly to your specifications. 


OTHER RITTER PRODUCTS 
Tru-Fruit Flavors 

Concentrated Fruit Juices 
Wonex’s 

Neoromes 


RITTER INTERNATIONAL 
Branches throughout the world 


When inquiring check 8175 opposite last page 





4001 Goodwin Ave., Los Angeles 39, Calif. 
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VISIT OUR BOOTH NO. 16 NATIONAL CONFECTIONERS’ ASSOCIATION, HILTON HOTEL, CHICAGO, JUNE 9, 10, 11, 12, 13 
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THE SEPARATOR THAT UPPED 


40 TO 400 MESH OUTPUT AS MUCH AS 300% 


Sturtevant Air Separators range from 3 to 18 ft. in 
diameter: deliver fines from 40 to 400 mesh at rates as 
high as 65 tons per hour . . . in the cement industry, have 
a tested record of increasing mill capacities from 25 to 
300% while lowering power consumption as much as 
50% — when used in closed circuit with grinding mills. 

Designed to cut costs and build profits, Sturtevant Air 
Separators give a lifetime of high-efficiency, low down- 
time service. Rugged construction plus easy accessibility 
for quick maintenance (typified by the “Open-Door” 
design in other Sturtevant equipment) assure more output 
per machine year. 

Write today describing your problem. Please include 
information on material, process and desired capacity. 


Address: Sturtevant Mill Company, 
122 Clayton St., Boston 22, Mass. 


STURTEVANT 


Dry Processing Equipment 


The “OPEN-DOOR”" to lower operating costs over more years 





CRUSHERS *¢ GRINDERS ¢ MICRON-GRINDERS * SEPARATORS 
BLENDERS * GRANULATORS * CONVEYORS «+ ELEVATORS 


Tailings Go to-Market - 
Separated by Sturtevan 


10% WASTE SCREENINGS CLASSIFIED 
INTO PROFIT-MAKING PRODUCTS 


Hills of bothersome tailings at a Mid- 
western rock-crushing plant are being 
classified 
agricultural 
cement blocks — by a 10 ft. Sturtevant 
Air Separator. No extra men are needed 
to supervise the almost automatic unit 
— operating in rugged outdoor service. 
Screenings previously thought to have 
no commercial value are now going to 
market — at a profit. 















into saleable products — 
limestone and sand for 
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What Can a Sturtevant Air Separator Do in 
Your Pulverizer System? 








Controlled centrifugal whirl by balancing 
forces separates rapidly, efficiently, cement, 
lime, clay, talc, ceramics, refractories, phos- 
phates, coal and many other materials. Also 
used for selection of pigments, limestone, 
fillers, plastics, oyster shells and abrasives. 
Write for Sturtevant Bulletin No. 087. 
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OVER 35,000 CIRCULATION IN THE 
FOOD PROCESSING INDUSTRIES 


Bakery Products 


Beverages, Alcoholic and 
Non-alcoholic 


Canned, Preserved and 
Dehydrated Foods 


Confectionery and Chocolate 
Products 


Dairy Products — Milk, 
Ice Cream, Butter 


Frozen Foods 


Grain Products — Flour, Cereals, 
Meals, Starches, etc. 


Meat and Meat Products 
Sugar and Syrups 


Allied Lines — 
Flavors, Pickles, Vinegar, 
Gelatin, Oils and Fats, etc. 


Consultants 
Food Equipment Manufacturers 


SUBSCRIPTIONS 


Qualified-Reader Subscriptions are 
accepted from selected management 
and technical Key-men in the food 
industries without charge. To apply 
for a qualified-reader subscription 
fill in and mail the request-qualifi- 
cation form opposite page 137. 


Other subscriptions — from “‘non- 
qualified” persons (those who are 
not key processing men in the food 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. Such 
subscriptions are not counted as “‘in- 
dustry circulation’ on BPA audit 
reports. Accepted as controlled cir- 
culation publication at Mendota, IIl. 
Publication office: 1501 W. Wash- 
ington Rd., Mendota, III. Address 
all correspondence to Editorial and 
Executive offices, 111 E. Delaware 
Pl., Chicago 11, IIl. 
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like 
home 
baked‘? 


then she’ll buy 


... If it doesn’t, she won’t, no matter what convenience your cake mix 

or frozen baked goods may offer. More than almost any other 

prepared food product, baked goods are subject to the keenest 

type of taste discrimination. The traditional picture of a motherly 

woman, carefully rolling dough, or cutting cookies is still strongly 

mingled in the American mind with tantalizing taste appeal. This 
psychological background is your greatest competitor .. . the strongest 
deterrent to the sale of more and more dry mixes and frozen baked goods. 
It can be fought most effectively at the source . . . by providing that home 
baked taste through the judicious use of specially formulated flavors and 
seasonings. Specially formulated, because dry mixes and frozen foods 

are different and require a new flavor technology as well. 
Let the D&O Laboratories put “home-baked flavor sell” 
into your prepared mixes and frozen baked goods. 
It’s our job... and we know it well. Inquiries invited. 






Write for copy of ‘Changing World of Food” 


See what can be done to maintain that ee 


flavor in your cake mix or frozen baked goods. 


Our 158th year of serwice 


bee, 


AU]| DODGE & OLCOTT, INC. | 


180 VARICK STREET, NEW YORK 14, N. Y. 
Sales Offices in Principal Cities 






ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Over the editor's shoulder 


‘‘Captive’’ readers? 


“Mr. Putman wants you in his office 
for a staff meeting.”” Somewhat 
ominous words for a neophyte 
FOOD PROCESSING editor of one 
week’s experience. 

Having just completed 6 years as 
an editor at the Quartermaster Food 
and Container Institute, I knew 
something about conferences called 
by commanding officers and 
laboratory chiefs. But what does a 
publisher say in such a situation? 

Mr. Putman pointed out that one 
philosophy of business publishing 
seems to regard the reader as part of 
a ‘captive audience.’’ He reminded 
us that no one in the food industry 
must read a publication simply 
“because it’s good for him.” 

“Certainly,’’ he emphasized, 
“food processors want news that’s 
important to them, but they want it 
easily identified as important, 
attractively presented and to-the- 
point.”’ As he put it, “Until an 
article is read it serves no one. 
Putman policy is based on respect 
for the reader.” 


Baker Trucks at Humko 
do double duty! 


The Humko Company saves time and cuts 
costs with a fleet of 5 Baker Fork Trucks. 
Equipped with truck-loader mast and extra 
lift attachment, these trucks lift loads 148 
inches — high enough for Humko’s highest 
warehouse stacking jobs—from a 68-inch 
nested mast height—low enough to load 
highway trucks and boxcars. 


Thus Humko takes full advantage of the 
flexibility of Baker Trucks—using the same 
trucks for double duty—saving the expense 
of additional equipment and saving the time 
of transferring loads from one machine to 
another ... Let us show you how you can 
make similar savings in your plant 
or warehouse. 


A week later in Pittsburgh, at the 


May annual meeting of the 
Institute of Food Technologists, I 
heard first-hand appraisals of the 


result of this editorial policy. At 
least a dozen busy men in food 


research, new product development, 
technical service, quality control, 


market analysis and sales, 
volunteered favorable comments on 
contents, degree of coverage and 
readability. While as yet I can’t 
take any personal credit, I found 


myself very proud to be part of the 
Putman organization. 

I’m sincerely happy to have been 
able to meet some of you personally 
at the IFT meeting. I hope these 
personal contacts occur more often. 


The Baker line includes gas, electric and gas-electric powered 
fork trucks. Capacities range from 2,000 to 10,000 pounds. 


THE BAKER-RAULANG COMPANY 
1221 WEST 80th STREET © CLEVELAND 2, OHIO 


A subsidiary of Otis Elevator Company handling equipment 


ob Renien — 


ASSISTANT EDITOR 


When inquiring check 8178 opposite last page 
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NIAGARA “NO FROST” 
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Processors could capitalize 
on congressional investigations 


Food costs, poultry problems, ‘monopoly’ practices 


Processor executives and other food industry leaders are 
again the objects of investigation on Capitol Hill, with no less 
than four committees looking into various aspects of production 
and marketing problems. There is little chance that the probes 


Terminal Warehouse 










Always full capacity 
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Never any defrosting 
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Fruit Pre-cooling and Storage 
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Dept. FP-6, 405 Lexjngton Ave., New York 17, N. Y. 






District Engineers in Principal Cities of U. S. and Canada 
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will result in new legislation this year. 


The lawmakers, meantime, 
are getting several million 
words “on the record” which 
may serve as handy campaign 
material in the congressional 
elections next year. A feature 
attraction is the investigation 
of the House Agriculture 
committee’s Consumers Study 
subcommittee, headed by Rep. 
Victor Anfuso (D., N. Y.) 

His committee’s purpose, 
says the Congressman from 
Brooklyn, will be to “do 
everything possible to reduce 
the cost of food to consumers.” 

“That includes,” he adds, 
“the study of processing costs, 
along with use of trading 
stamps, food industry profits, 
and marketing practices such 
as the integration of produc- 
tion, processing, and distribu- 
tion activities.” 

Of the $1,500 spent by the 
average city family for food 
in 1956, a preliminary report 
of Anfuso’s committee points 
out, $930 “went to the agen- 
cies which processed, trans- 
ported, and distributed the 
foods to the retail purchasers”. 


Why farmers receive only 9% 
of food sales 


Between 1947 and 1956, the 
report emphasizes, food ex- 
penditures of the average city 
family went up by $500 of 
which “80 percent found its 
way into the marketing mar- 
gin and only 9 percent went 
to the farmers.” 

The committee then makes 
two comments on the figures: 
First, that the increase. is 
partly due to family pur- 
chases of more foods such as 
meats, poultry, and eggs, and 
fewer cereal products, pota- 
toes, and the like. 
Second, and even more im- 
portant, the rapidly mounting 
purchases of more ready- 
prepared, fresh frozen, and 





specially packaged foods. “The 
increased payments to mar- 
keting agencies,” the commit- 
tee comments, “represent pay- 
ments for additional services 


” 


as well as higher costs . 

Testimony of witnesses be- 
fore the Anfuso committee has 
thus far added up to a net 
plus for processors and the 
food industry generally, in the 
judgment of qualified Wash- 
ington observers. 

Agriculture Secretary Ben- 
son, for instance, said in effect 
that the reason for rising food 
prices is due to rising market- 
ing costs. 

Investigation of food cost 
trends, if carried out fairly, 
will point up the absurdity of 
controls over the food indus- 
try, either by government “or 
so-called self-help industry 
monopolies like marketing 
agreements,” says Mr. Carolos 
Campbell, executive secretary 
of the National Canners As- 
sociation. 


Marketing costs 


Marketing cost during the 
base period of 1947-49 was 
$61.72 for the fresh fruit and 


FOOD PROCESSING 
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vegetable component of the 
market basket, says Mr. 
Campbell. For 1956, he points 
out, it cost $79.73 to market 
the same volume of the same 
commodities, an increase of 
$18.01. But during the same 
period the marketing costs of 
canned fruits and vegetables 
“remained constant, in fact 
declined slightly.” 

Other factors may be in- 
volved, Mr. Campbell adds, 
but “the fact does remain... 
that marketing orders are 
widely used for fresh fruits 
and vegetables, and not in 
canning.” 

Still another group taking 
a look at processor activities 
is a special subcommittee on 
food industries of the House 
Small Business committee. 
Subcommittee ‘Chairman is 
Rep. Charles H. Brown (D., 
Mo.) who says congress has 
had complaints that alleged 
“predatory credit practices” of 
big packers and feed com- 
panies in the poultry industry 
are hurting the small proces- 
sor, feed dealer, hatcherymen, 
and producers. Subcommittee 
hearings started in mid-May. 

“We want this study to be 
complete, factual and compre- 
hensive,” says the young Con- 
gressman from Missouri. “We 
are not looking for villains or 
bogey-men. We are earnestly 
seeking the cause of the dis- 
couraging amount of ‘red ink’ 
in the various phases of the 
poultry industry.” 


Should poultrymen have 
special laws? 


Meantime, as reported here 
last month, the Senate Agri- 
culture committee is also 
looking into poultry problems. 
Committee chairman is Sen. 
Allen J. Ellender (D., La.), 
The committee has taken on 
a professional investigator to 
devote full-time to the Senate 
study. He is Mr. Ed Guinane, 
formerly with the FBI. 

“We are writing the agri- 
cultural commissioners of 22 
leading broiler states for their 
ideas, because we first want 
to find out just what the prob- 
lem is,” say Guinane. “After 
that we will see what can be 
done.” 

Committee staff people plan 
to visit major broiler produc- 


(Turn to next page) 
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_ two identical, interlocking water supply systems, each 
| equipped with Fairbanks-Morse pumps for both water 
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World’s largest 






Fairbanks-Morse fire pumps provide 12,000 gpm. of 
water at 100 psi. for each of two systems. 


jet aircraft center 


protected by F-M fire pumps 


The size and scope of this installation indicate 
Fairbanks-Morse’s ability to supply fire pumps for all 
magnitudes of industrial and municipal requirements. 
Whatever your needs in fire protection—big installa- 
tions or small—your Fairbanks-Morse Field Engineer 
will be glad to work with your own engineers, in speci- 
fying the most efficient equipment. Call him today, or 
write Fairbanks, Morse & Co., Dept. FP-6, 600 So. 
Michigan Ave., Chicago 5, II. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 


Four major aircraft companies— Lockheed, North 
American, Convair and Northrop—use the 5000-acre 
U. S. Air Force Plant No. 52 at Palmdale, Calif., for 
assembly and testing. 

Maximum protection against fire at this gigantic 
operation was achieved at minimum cost by. installing 


supply and sprinkler pressure. 









PUMPS ¢ SCALES * DIESEL LOCOMOTIVES AND ENGINES « ELECTRICAL MACHINERY * RAIL CARS » HOME WATER SERVICE EQUIPMENT * MOWERS + MAGNETOS 





sf 


When inquiring check 8180 opposite last page 








food regulations 


(Continued from preceding page) 


ing areas, but have not sched- 
uled hearings to date, either 
in Washington or elsewhere. 

Another group airing trade 
practices is the Senate Judici- 
ary Committee’s Anti-Trust & 
Monopoly subcommittee, 
headed by Sen. Joseph O’Ma- 
honey (D., Wy.). Specifically, 
this group is considering legis- 
lation that would transfer to 
the Federal Trade Commis- 
sion enforcement authority of 
monopoly and trade provisions 
of the Packers & Stockyards 
act. These provisions, con- 
tained in Title II of the act, 
are now enforced by the 
Agriculture Department. 

Charges have been made, 
however, that Department su- 
pervision of packers has been 
lax, and that this results in 
discrimination against other 
segments of the food industry 
which fall under jurisdiction 
of the FTC. 


Decides chain is also packer 


Complicating the situation 
is the recent preliminary de- 
cision of an FTC hearing ex- 
aminer that the retail chain 
of Food Fair Stores, Phila- 
delphia, qualifies under the 
law as a packer. Food Fair 
owns a packing plant at Eliz- 
abeth, N. J. As a “packer” the 
food chain would be subject 
to regulation by the USDA 
rather than FTC. 

Secretary Benson has re- 
ported that 14 food chains, in- 
cluding the six largest, are 
now filing reports with his de- 
partment under the packers’ 
act. All would be automatical- 
ly exempt from FTC jurisdic- 
tion if the preliminary deci- 
sion stands up. 

Involved in the FTC-USDA 
jurisdictional dispute, as in the 
congressional investigations, is 
the question of whether inte- 
gration of production, proc- 
essing, and distribution activ- 
ities is an economic blessing 
or a curse. 


Vertical integration 
will continue 


Some lawmakers say they 
suspect “vertical integration” 
is harming consumers as well 
as farmers. Congress can talk 
itself blue, but integration will 
keep spreading, in the view 
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_ After eleven years’ use, Illinois meat packer testifies to permanent 
efficiency of Styrofoam® insulation 


Bartlow Brothers, an Illinois meat packing firm, has used 
100,000 board feet of Styrofoam (a Dow plastic foam). In 
1946 approximately 80,000 board feet were installed. In 
1955, another 20,000 feet were specified for a new addition! 
They have used it in ceilings, walls and floors in several stor- 
age rooms, including the utility freezer shown above. 


After eleven years’ experience, Bartlow prefers Styrofoam 
because of its lifetime low “K” factor and its unyielding 


resistance to water and moisture. As for its over-all insulating 
efficiency, one Bartlow spokesman put it this way: “... we 
have noted that over a week end, when the doors are not 
being constantly opened . . . our smallest machine, a 6’ x 6’ 
Frick, will keep the entire building at temperature.” 


For more information about the many advantages of Styro- 
foam, write to THE DOW CHEMICAL COMPANY, Midland, 
Michigan, Dept. PL1715F. 


CHECK THIS EXCLUSIVE COMBINATION OF PROPERTIES 


Superior 
Insulations water 
| sistance | 


STYROFOAM* 


FIRST 
IN PLASTIC FOAM 
INSULATION 


High 
compressive | 
strength 


Superior Easy 
resistance to | handling and 
rotandvermin| fabrication 


Low-cost 
installation 


Light 
weight 








YOU CAN DEPEND ON 
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GET IN TOUCH 
WITH YOUR STYROFOAM 
DISTRIBUTOR SOON 


CALIFORNIA 


Los Angeles 13: Pacific Foam Products Co. 
San Francisco: Western Foam Products, Inc. 


FLORIDA 
Tampa: The Soule Co. 


GEORGIA 
Atlanta 8: Badham Sales Co. 


ILLINOIS 


Chicago 11: The Putnam Organization, Inc. 


IOWA 


Des Moines: Wilson-Rogers, Inc. 


KANSAS 
Kansas City: Styro Products, Inc. 


MASSACHUSETTS 


Ipswich: Atlantic Foam Products Co. 


MICHIGAN 


Detroit: Par-Foam, Inc. 
Midland: Floral Foam Products 


MINNESOTA 
Minneapolis 8: Edward Sales Corp. 


MONTANA 
Billings: Madden Construction Supply Co. 


NEW YORK 


Rochester 20: William Summerhays Sons 
Corp. 
Long Island City 1: Styro Sales Co., Inc. 


OHIO 


Cincinnati: The Seward Sales Corp. 
Cleveland 3: Structural Foams, Inc. 


PENNSYLVANIA 
Plymouth Meeting: G & W H Corson, Ine. 


TEXAS 


Houston: The Emerson Co. 


UTAH 
Salt Lake City 10: Utah Lumber Co. 


WASHINGTON 
Seattle 9: Wiley-Bayley, Ine. 


WISCONSIN 
Milwaukee: S & S Sales Corp. 


CANADA 


Edmonton, Alberta: Northern Asbestos & 
Bldg. Supply Co., Ltd. 


Kitchener, Ontario: Durofoam Insulation, 
Ltd. 


Vancouver, B. C.: Wiley-Bayley Dist., Ltd. 


THE DOW CHEMICAL COMPANY 
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of Agriculture Department 
officials. 

“No longer is the raising of 
poultry a sideline which en- 
ables the farm housewife to 
earn a little grocery money,” 
says USDA Assistant Secre- 
tary Earl Butz. “It is now big 
business.” The large-scale and 
efficient organization of pro- 
duction, processing, and dis- 
tribution have made _ this 
striking change possible. 

“In the efficiency race, the 
white meat industry has put 
on a show that would make 
some other industries green 
with envy ... The shift has 
been to large commercial 
units raising, say 150,000 birds 
per man per year, and killing, 
dressing, and processing 2 
million birds per plant .. . 


Integration affects all foods 


“Similar examples of inte- 
gration may be found in some 
of our canning and freezing 
vegetable crops, where the 
production of a quality prod- 
uct under modern scientific 
methods almost dictates an in- 
tegrated production and proc- 
essing arrangement all the 
way from field to warehouse. 

“Large animal production in 
this country is by no means 
immune from the possibility 
of integration. It may not hap- 
pen in the same way or to the 
same extent as occurred in the 
poultry industry. But the 
pressure is in that direction.” 


Brief but Important 


Chemical additive legisla- 
tion, proposed by Food & 
Drug Administration, has now 
been introduced in the Senate. 
The bill is S 1895, tossed in 
the hopper by Senator Lister 
Hill (D., Ala.) and Senator H. 
Alexander Smith (R., N.J.). 
Identical legislation, HR 6747, 
was introduced earlier in the 
House by Rep. Oren Harris, 
(D., Ark.). A bill supported 
by the food and chemical in- 
dustries, HR 366, has been in- 
troduced in the House by Rep. 
Joseph O’Hara (R., Minn.). 
Identical House bills, HR 4101 
and HR 4432, also have been 
introduced respectively by 
Reps. John Delaney (D., N.Y.) 
and Leonor K. Sullivan (D., 





SHEFTENE 


BALANCED MILK PROTEINS 


COMPLETE NUTRITIONAL SUPPLEMENTS... 


ricH IN LYSINE 


ESSENTIAL AMINO 
ACIDS IN 
PROPER BALANCE 


SHEFTENE Milk Proteins added to your food products 
give that extra plus in nutritive value. 


The fact that the SHEFTENES provide all 8 essential amino 
acids in proper balance . . . with an abundance of Lysine 

. assures you of the best in quality of protein that can 
be built into your bakery products, flour, cereals, infant 
and geriatric foods. 


SHEFTENE Milk Proteins are wholesome, edible products 
of high-quality, balanced protein content, capable of 
supporting growth and maintaining nitrogen equilibrium. 


With 60 years of leadership in natural milk derivatives 

. including 30 years as leading producers of milk pro- 
teins . . . SHEFFIELD CHEMICAL is recognized as MILK 
PROTEIN HEADQUARTERS, your greatest and most reli- 
able source of milk proteins in America today. 


THE SHEFTENE SERIES 


SHEFTENE C2 Edible Casein Flour (soluble form), and SHEF- 
TENE C2 Edible Casein . . . to improve nutritive value of bakery 
products, flour, cereals. 

SHEFTENE Calcium Caseinate ... for supplementation of bakery 
products, flour, cereals; pharmaceutical, infant food and dietetic 
preparations. 


SHEFTENE 60... an excellent oral supplement for dietary foods 
and geriatric diet preparations, 


THESE SHEFTENE PRODUCTS ARE AVAILABLE 
IN QUANTITIES TO MEET YOUR REQUIREMENTS 
We welcome every opportunity to show you how SHEFTENE 
Milk Proteins can increase the nutritive value of your products. 
Write or phone our Technical Sales Dept. 


ASK FOR FREE SAMPLES AND TECHNICAL DATA 


HEFPFIELD CHEMICAL 


Norwich, N. Y. 


Midland, Michigan Mo.) A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 
oO.). | 

(Turn to next page) ; 
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A==No. 225P........:.. 350 WSP 550F, 1000 WOG 
B—No. 260P........... 300 WSP 550F, 600 WOG 
ctl, SOP... cee 200 WSP 550F, 400 WOG 
D Ne... 237P..... 20008. 150 WSP 500F, 300 WOG 


E — ‘500 Brinell” Stainless Steel Plug Type Seat and Disc 


Walworth offers four lines of Bronze Globe Valves 
with stainless steel, plug-type seats and discs. Ad- 
vantages of these valves include: 


® Stainless Steel Plug-Type Seats and Discs, heat-treated 
to a minimum of 500 Brinell hardness reduces wire- 
‘drawing to a minimum. Seats and Discs are machined 
and fitted simultaneously, assuring perfect mating. 


© Deep Stuffing Boxes with Glands are fitted with rein- 
forced, molded packing. Valves can be repacked under 
pressure when fully opened. 





For Longer Bronze Valve Life... 


“500 BRINELL” PLUG-TYPE 
STAINLESS STEEL 
SEATS AND DISCS 


150 Ib. 200 Ib. 300 Ib. 350 Ib. 


® Oversize Stems, made of high tensile strength silicon- 
bronze, assure long life. 


* Rugged Body Hexes, are flat on top; do not inter- 
fere with wrench gripping body-to-bonnet union ring 
connection. 


* Bodies, made of Composition M bronze (ASTM 
B61), have ample wall thickness to provide high 
safety factor. 


© Patented Handwheels are air-cooled and designed 
with a “finger-fit grip.” Makes turning easy even 
when wearing greasy gloves. 

® Identification Plates secured by lock-washer under 


stem nut, show Figure Number of valves and make 
re-ordering sure and easy. 


FOR COMPLETE INFORMATION, SEE YOUR WALWORTH DISTRIBUTOR OR WRITE FOR ILLUSTRATED CIRCULAR 


WALWORTH 





60 East 42nd Street, New York 17, New York 


SUBSIDIARIES: (Uj auoy stee. products CO. Cxipuls CONOFLOW CORPORATION 
SOUTHWEST FABRICATING & WELDING CO., INC. 





WALWORTH COMPANY OF CANADA, LTD. 


When inquiring check 8183 opposite last page 
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(Continued from preceding page) 


“Defense Guides for Com- 
mercial Food Facilities” is the 
title of a new booklet being 
distributed to the food indus- 
try by the USDA. The publi- 
cation, say officials, contains 
“practical suggestions for as- 
suring continued operation of 
commercial food facilities in 
the event of enemy attack.” 
A free copy of the guide may 
be obtained by writing the 
Commodity Stabilization Serv- 
ice, USDA, Washington 25, 
ED. 'C, 


A continuous process for 
producing a peach puree con- 
centrate and a frozen peach 
nectar concentrate has been 
developed by USDA, officials 
report. In the process, say re- 


searchers, “the volatile flavors | 


that normally would be lost 
in processing the fruit are re- 
covered, and the _ products 
have excellent natural fruit 
flavor.” The method is not yet 
being used commercially, but 
ice cream manufacturers are 
reported to be interested. 


Donations of surplus foods 
by the USDA continue to go 
up, sharply. The increase has 
been 54% in the first nine 
months of this fiscal year 
compared with last year. 


FDA STANDARDS 


List of foods for which 
standards have been estab- 
lished is available from Food 
and Drug Administration, 
Washington 25, D. C. 

Color certification: Order to 
eliminate use on food of Yel- 
lows No. 1, 2, 3, and 4 becomes 
effective 90 days after publi- 
cation in the Federal Register 
dated May 4, 1957. Objections 
were to be filed within 30 days 
of the same date. After due 


consideration, said officals, the § 
coal-tar colors were found to 7 
in color- § 


be “not harmless .. . 
ing food.” 


Tuna fish: Time has been | 


extended, until Aug. 13, before 
fill-of-container standards will 
take effect for this product. 
Citrus fruit: Still pending, 
and some time away, is a de- 
cision on the petition by 
Crown Zellerbach Corp., San 
Francisco, requesting that the 
pesticide chemical diphenyl be 


exempted from a_ tolerance} 
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requirement when applied 
after harvest on grapefruit, 
lemons, and oranges. Follow- 
ing a review of the question, 
the government recently an- 
nounced it had decided to 
maintain a tolerance of 110 
parts per million of residues 
of diphenyl on citrus fruits in 
question. Hearings may be 
held on the petition. 

Canned fruits: A _ petition 
has been filed by the National 
Canners Association request- 
ing changes in standards for 
certain canned fruits to pro- 
vide for use of artificial sweet- 
eners. Amended standards to 
permit such use have been 
asked for canned apricots, 
cherries, figs, fruit cocktail, 
peaches, and pears. Officials 
have the petition under study. 

Copra: An order has been 
issued and is now in effect 
establishing a tolerance of 50 
parts per million for residues 
of ethylene oxide in or on this 
product. Any person adversely 
affected had until the first of 
this month to file objections. 

Canned prune juice: Hear- 
ings now have been concluded 
to decide whether honey shall 
be allowed as an optional in- 
gredient in this product. Briefs 
based on evidence brought out 
in the hearing are to be filed 
by June 26. Some time after 
that date the government will 
issue a tentative order on this 
matter. 


USDA STANDARDS 


Checklist of new or 
posed grade standards issued 
by USDA follows. Except 
where noted, complete texts 
can be secured from USDA, 
Fruit and Vegetable Branch, 
Processed Division, Washing- 
ton 25, D. C. 

Frozen peas: Proposed re- 
visions call for changes, say 
officials, which are “slightly 
more restrictive”. They include 
(1) requirement that the prod- 
uct have color in relation to 
maturity; (2) a partial limit- 
ing rule in grade C for color; 
(3) scoring of spotted or off- 
color peas for color as well as 
defects; (4) a full limiting rule 
for defects; (5) more detailed 
objective tolerances in regard 
to defects. 

Present grade designations 
are not changed in the pro- 
posed revisions. Interested 
persons have until December 
1, to take exceptions to the 
proposals. 


(Turn to next page) 
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Whether you are refining sugar or buying 
it for use in your process operations, you 
can be sure that liquid sugar is free of 
thermophilic bacteria when it is filtered 
with Celite*. Efficient, economical Celite 
filtration delivers brilliantly clear liquid 
sugar that will remain positively pure as 
long as it is protected from recontamina- 
tion by spores in the surrounding air. 


Celite is also ideal for filtering other 
food products such as syrups, jellies, beer 
and wine. Composed of microscopic par- 
ticles of pure inert diatomaceous silica, 
Celite provides fast, economical clarifica- 


Johns-Manville CELITE 


diatomite filter aids 


JM 


PRODUCTS 








_No Spoilage 


_ Bacteria 
_ IN THIS SHIPMENT 
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tion . . . never affects the most delicate 


flavors. 


And with Celite you get important ad- 
vantages over other diatomites. Its lower 
wet density means greater filter surface 
coverage. Its high uniformity means more 
consistent results. For more information 
on how Celite filtration helps the food 
industry make better products at lower 
cost, call your near-by Celite engineer or 
write Johns-Manville, Box 14, New York 
16, N.Y. In Canada, Port Credit, Ontario. 


*Celite is Johns. Manville’s registered trade mark 
for its diatomaceous silica products. 
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Y-Pattern 


Screen out costly 


maintenance with 


CRANE SEDIMENT SEPARATORS 


xe 


Vertical Types 





Crane Sediment Separators positively and automatically trap 
foreign matter in fluid handling lines—steam, water, air, oil 
or gas, high or low pressure—and hold it for easy removal. 


Dirt, scale, sand and other injurious particles are prevented 
from damaging or spoiling product and ruining valve seats, 
automatic devices and other delicate equipment. 


Because of their exceptionally large screening areas—more 
than 500% greater than pipe area—Crane Sediment Separa- 
tors assure unrestricted flow of product, even when partially 
plugged. Note special blow-off connection for drain valve at- 
tachment which permits easy cleanout without interrupting 
flow service. 

LITERATURE SENT ON REQUEST 


Available in both Y-patterns and vertical types, with full 
range of capacities and sizes. For literature on Crane Sedi- 
ment Separators, see your Crane Representative or write to 
address below. 


C RAN E VALVES & FITTINGS 


PIPE e KITCHENS © PLUMBING ¢e HEATING 
Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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(Continued from preceding page) 


Celery: Proposed revisions 
include deletion of the Com- 
bination grade which is now 
seldom being used; that the 
product be green unless speci- 
fied as fairly well blanched or 
mixed blanch, and a change in 
requirements for heart forma- 
tion to more nearly describe 
Pascal celery. The proposals 
also include revision of shape 
requirements for stalks of each 
grade, and are somewhat more 
restrictive on trimming in Ex- 
tra No. 1 and No. 1 grades. 
Tolerance for soft rot is 
changed to permit only 2% of 
the stalks to be affected. Ap- 
plication of tolerance state- 
ment is amended to make it 
more applicable to the packing 
of the product in cartons and 
consumer packages. Comment 
was due May 26. 

Squash: Standards are be- 
ing proposed for the first time 
to cover canned summer-type 
squash. Any common. table 
varieties of summer squash 
used in the immature stage 
may be classified under the 
proposed standards which pro- 
vide for Grade A or Fancy, 
Grade C or Standard, and 
Substandard. Quality would 
be determined by evaluation 
or color, defects, and charac- 
ter. Views and comments are 
due by June 17. 

Frozen sweet peppers: Final 
order has now been issued 
amending standards to exclude 
excessive amounts of seeds, 
core, and stem material. The 
change will take effect about 
mid-June. 

Walnuts: Minor changes are 
proposed for the product in its 
unshelled form. Involved are 
adjustments and several addi- 
tions in size classifications to 
bring them into line with mod- 
ern industry practices. 


Honey in prune juice 
affects processor’s 
business 


FDA standards of identity § 


may materially affect the bus- 
iness of W. F. Straub & Com- 
pany, processors of Lake Shore 
brand honey and prune juice. 
FDA has informed the proc- 
essor that honey should not 
be used in prune juice since 
the latter is covered by official 
standards, and honey is not 
listed as an optional ingredi- 
ent. (Suggestions to prevent 
such standards’ problems are 
found in article beginning on 
page 20). 
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Armour & Co. has ap- 
pointed Dr. J. A. King as di- 
rector of research. 

Kroger Co. has appointed 
Charles W. Pike manager of 
its Cincinnati manufacturing 
plant. 

Carl H. Haurand moves to 
vice president in charge of 
manufacturing at Best Foods, 
Inc. 

At Quaker Oats: Lavern A. 
Hertzler becomes manager of 
Chicago sales office. 

Donald D. Rietow moves to 
secretary at Dole Hawaiian 
Pineapple Co. 

New executive vice presi- 
dent at H. J. Heinz Co. is 
Frank Armour Jr. 

At P. Ballantine & Sons, 
Roland F. Roche is now gen- 
eral merchandising manager. 

Two regional appointments 
at Wesson Oil & Snowdrift 
Sales Co.: Pierce L. Brothers, 
vice president, Pacific Coast 
Div., and Harold C. Fisk, vice 
president, New Orleans Div. 

Dodge & Olcott, Inc., an- 
nounces opening of compe- 
tition for 1957 Achievement 
Award for outstanding con- 
tributions in meat packing in- 
dustry. Details are available 
from the company, located at 
ens St., New York 14, 


At Canada Dry Ginger Ale, 
Inc., R. W. Moore, Sr., is now 
chairman of the board and 
chief executive officer. His 
son, Roy W. Moore, Jr., is now 
president. 


JUNE 1957 


plants companies 
personalities 


E. E. Stewart 


New responsibilities at Na- 
tional Dairy Products Corp.: 
E. E. Stewart is now chair- 
man of the board in addition 
to being president; J. Huber 
Wetenhall is executive vice 
president; J. Clyde Loftis, 
president of Kraft Foods sub- 
sidiary, is vice president of 
the corporation. 

Jean J. Charest has been 
elected president of The Bor- 
den Co., Ltd., Canadian sub- 
sidiary of the US firm. 

Nathan Cummings, chair- 
man of the board at Consoli- 
dated Foods Corp., recently 
received France’s Chevalier 
of the Legion of Honor, in 
recognition of his services in 
furthering appreciation of 
French art. 

Dr. Thomas F. Protzman 
has joined A. E. Staley Mfg. 
Co., as leader of the evalua- 
tion group in the research di- 
vision. 

Helmco, Inc., announces ap- 
pointment of R. A. Steiner as 
general sales manager. 

New vice _ president in 
charge of sales at Jacob Rup- 
pert Brewery is Walter S. 
Driskill. 


Celebrating its 50th anniver- 
sary this year, C. H. Mussel- 
man Co. has chosen the 
golden apple as its anniver- 
sary symbol. On hand to sa- 
lute the company at recent 
banquet was Heidi Nickey, 

Eastern Cherry Pie Queen 


(Turn to next page) 








If you're airing a dust control 
problem for industrial process or 
community relations . . . consider 
the factual benefits of field-proven 
Ducon Cyclones for dry collection. 
Hundreds of leading plants 
throughout the world, handling a 
wide variety of products, have 
found that Ducon dry-type collec- 
tors provide the continuous opera- 
tion needed to capture nuisance 
dusts and recover usable product 
... Most effectively, and with no 
processing down-time for sludge 
clearance. Consult a Ducon field 
engineer who may have a ready 
answer for your specific dust 
control problem. 


im 
UP 


THE 


Sales Representatives in Principal Cities : 
tn Canada: The Ducon Company of Canada, Ltd. P 
Designers and Manufacturers of Dust Control & siprt 
CYCLONES @ CENTRIFUGAL WASH COLMA 
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TAPER-LOCK BUSHING 
MOUNTS FLUSH 





@ NO FLANGE 
@ NO COLLAR 


@ NO PROTRUDING PART 


The Perfect Conveyor Pulley for Food Processing 


There's nothing like it for clean, modern design. 
No flange, no collar, no protruding part! And 
its drum type construction — with Taper-Lock — 
excludes steam and water. | 


All welds are made by the submerged arc 
process. The ultimate in strength is achieved by 
means of an unique back-up bar (patent applied 
for) which permits welds of full rim thickness. 


yl 3 3 oe a LOC 4 Like all Dodge Taper-Lock products, Taper- 


Lock Steel Pulleys are quickly and easily in- 
Lyi 4 | stalled —or demounted — yet they hold with the 
firmness of a shrunk-on fit. The bushings are in- 


co ty V af 0 he - TV | | EY terchangeable in Taper-Lock sheaves, sprockets 


and couplings. 


Ask your Dodge Transmissioneer to show you 
how this superior conveyor pulley can be prof- 
itably put to work on your conveyor lines. 


DODGE MANUFACTURING CORPORATION 
2400 Union Street e« Mishawaka, Indiana 





CALL THE TRANSMISSIONEER, your local pee « 

Dodge Distributor. Factory trained by Dodge, ; ; : 

he can give you valuable assistance on new cs Sern < . 
methods. Look for his name under ‘Power * y == 

Transmission Machinery’ in the yellow : = 

pages of your phone directory. Or write us. oe 2 = 





| of Mishawaka, I Ind. oe 
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A. N. McFarlane 


Alexander N. McFarlane is 
now president of Corn Prod- 
ucts Sales Co. 

Quaker Oats announces ap- 
pointment of U. B. Shockley 
as ar sales manager of 
corn go 


Wiphisheenectlialapare 


Dixie Cup Co. has merged 
with American Can Co. 
through an exchange of stock 
. . . Green Giant announces 
plans for construction of $1 
million office-plant facility in 
Tecumseh, Ontario . Gor- 
don Foods, Inc., has started 
building a new 180,000 sq ft 
plant in Atlanta. 

Food Research Laboratories 
has acquired a new headquar- 
ters building in New York 
City, doubling their present 
space . . . Realemon-Puritan 
Co. of Chicago, is now having 
all its ReaLemon brand prod- 
ucts packed by Minot Food 
Packers, Inc. of Bridgeton, N. 
J... . Construction begins in 
July of new Foxboro manu- 
facturing plant in Foxboro, 
Mass. 

Consolidated Products Co. 
announces opening of new 
plant for making whey at Ga- 
lena, Ill. . . . Neptune Meter 
Co. has acquired controlling 
interest in Hot Spot Detector, 
Inc. of Des Moines . . . Mill- 
stadt Milling Co. has been 
purchased by Meletio Co. of 
St. Louis. 

Thomas D. Richardson Co., 
Philadelphia candy manufac- 
turer, has merged with Bea- 
trice Foods . . . Kelco Co., is 
building a new $250,000 re- 
search lab in San Diego... 
Consolidated Foods has ac- 


quired Phillips Packing Co. of 
Rock- 


Cusseta. Md. . 

wood & Co. has sold its Choc- 
olate Division to Sweets Com- 
pany of America. 

Dracket Co., Cincinnati has 
sold its soy protein business 
and facilities to Archer-Dan- 
iels-Midland .. Lady’s 
Choice Foods, has purchased 
the Wellman’s Coffee plant in 
Los Angeles. 
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a conventions 
7 and exhibits 





June 11-13. Western Plant 
Maintenance & Engineering 
Show and Conference, Civic 
Auditorium, San Francisco. 


June 20. Arwell, Inc., Sanita- 
tion Seminar, Hardware 
Mutuals Auditorium, Ste- 
vens Point, Wis. 


June 26-28. American Society 
for Agricultural Engineers, 
Michigan State University, 
East Lansing. 


June 26-29. American Dairy 
Science Assn., annual meet- 
ing, Oklahoma A&M Col- 
lege, Stillwater. 


July 22-24. National Macaroni 
Manufacturers Assn., annu- 
al convention, Grand Hotel, 
Mackinac Island, Mich. 


August 26-29. American So- 
ciety for Horticultural Sci- 
ence, annual meeting, Stan- 
ford University, Palo Alto, 
Calif. 


August 26-28. American Phy- 
topathological Society, an- 
nual meeting, Stanford Uni- 
versity, Palo Alto, Calif. 


August 28-30. International 
Symposium on Gas Chrom- 
atography, Michigan State 
University, East Lansing. 


Sept. 8-11. National Frozen 
Food Distributors Assn., na- 
tional convention, Hotels 
Sherman & Morrison, Chi- 
cago. 


Sept. 9-13. Instrument Society 
) of America, annual confer- 
ence and exhibit, Public 

: Auditorium, Cleveland. 


Sept. 15-18. Produce Packag- 
ing Assn., annual conference 
and exposition, Shoreham 
Hotel, Washington, D.C. 


Oct. 9-11. Fourth Annual 
Symposium of High Vacu- 

um Technology, Hotel Som- 
erset, Boston, Mass. 


Oct. 14-16. Second Interna- 
tional Sanitation and Main- 
gt tenance Show and Confer- 
: ence, Navy Pier, Chicago. 


Oct. 20-25. Milk Industry 
Foundation, Dairy Indus- 
tries Supply Assn., Inter- 
national Assn. of Ice Cream 
Mfrs., dairy convention 
week, San Francisco. 


Oct. 21-25. National Safety 
Council, Chicago. 


Oct. 28-31. National Industrial 
Packaging and Material 
Handling Exposition, Con- 
— Hall, Atlantic City, 
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Tape that holds 
in freezing cold! 


So cold-resistant, it holds at 40° below zero . . . so wet-proof, 
it transmits less moisture than even a wax-impregnated carton. 
“Scotcn’”’ Brand Acetate Fibre Tape is tough, long-aging, di- 
mensionally stable, and printable; meets government packaging 
specification JAN-P-127. 12 colors: red, green, orange, blue, 
orange-yellow, light green, yellow, light blue, white, black, 
silver, and gold, plus transparent. Ask your ‘“‘Scotcn’”’ Brand 
Tape distributor about acetate fibre tapes, or send for complete 
descriptive folder. * 

Always specify “Scotcn’”’ Brand, ,the quality tape ...and 
stick with it! 


ACETATE FIBRE TAPE ... one of over 300 Pressure-Sensitive Tapes, trademarked... 


S 


REG. U.S. PAT. OFE. 


COTCH 


BRAND 


~_ST MAKER OF PRESSURE-Se, 
o 


{ | 
2809 Times AROUND THE WORLD. 
— 
1957 TWO BILLIONTH ROLL YEAR 1957 | 









WORLD'S tar 
SBevi BAILIS 





Canada: P.O. Box 757, London, Ontario. 
/ 


When inquiring check 8188 opposite last page 





The term “Scorcn” is ‘a registeredl trademark of Minnesota Mining and Manufacturing 
Company, St. Paul 6, Minn. Export Sales Office: 99 Park Ave., New York 16, N.Y. In 


Look what you 
can do with it! 


SEAL surface-treated cartons quickly, 
easily with “Scotch” Brand Acetate 
Fibre Tape and “Scotch” Brand Type 
M Box Sealer. Short strips of tight- 


sticking tapeare applied automatically 
as box is passed over roller. 





ADD labels or premiums to cans and 
boxes, or to product itself. Printed 
“Scotch” Brand Acetate Fibre Tape 
can be applied automatically to any 
flat surface with “Scotch” Brand Flat 
Surface Applicator. 





aper, cartons, 
present no problem to prin 


TREATED wrappings, 


etc. 


“Scotch” Brand Acetate Fibre Tape. 
Special adhesive sticks at a touch... 
holds securely despite cold or moisture. 





SEND FOR FREE FOLDER describing 
erties and uses of “Scotch” 


rop- 
rand 
Acetate Fibre Tapes. Just write on 
yous letterhead to 3M Co., St. Paul 6, 


inn., Dept. IF-67. 
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“We have found | ‘ 


Exact Weight Scales 
to be the best...” 







... says A. L. Green, Vice President and General 
Sales Manager of Jekyll Island Packing Co., 
Brunswick, Georgia 


Mr. Green tells us: "They have given us such good results 
that we have replaced all other scales with Exact Weight 
equipment." 

Jekyll Island Packing Company has depended en- 
tirely on Exact Weight Scales for accurate weighing of 
all its packages for the past several years, now having 
no less than 18 units in daily use throughout the plant. 
The fast-weighing, fast-reading, long life and minimum 
of maintenance with Exact Weight Scales make them 
ideally suited for use in food processing. 

You'll find Exact Weight Scales in leading food 
plants throughout the country. Give yourself the same 
advantages. Write today for full details on the complete 
line of Exact Weight Scales for food processors and 
packers. 


Model 213 Exact Weight High-speed Pro- 
duction Scale. Requires small counter space; 
weighs accurately in out-of-level positions; 
working parts treated to resist corrosion, 
capacity 3 pounds. 


Sales and Service 
from Coast to Coast 





THE EXACT WEIGHT SCALE CO. 
909 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





BETTER QUALITY CONTROL...BETTER COST CONTROL 


When inquiring check 8189 opposite last page 
i8 












Trade Associations 
Technical Societies 
Colleges 





George P. Larrick 


George P. Larrick, FDA 
Commissioner, is one of the 
ten recipients of National Civil 
Service League’s 1957 Career 
Service Awards. These are 
bestowed for outstanding ded- 
ication, talent, and ability in 
Federal career service. 
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Waxed Paper 


fo * ‘Sy 
® Your prottec’> 





Waxed Paper Merchandising 
Council has introduced this 
distinctive seal, to be used in 
all the Council’s advertising 
and promotional programs. It’s 
expected also to appear in the 
future on waxed paper pack- 
age designs. 

National Red Cherry Insti- 
tute elections: president, H. B. 
Pearson; vice president, Ben 
F. Batcheler. 

John L. Harvey, Deputy 
FDA Commissioner, is one of 
five recipients of this year’s 
USDHEW Distinguished Serv- 
ice Awards. 

Among the recipients of the 
National Safety Council’s 1956 
Public Interest Awards were 
Abbotts Dairies, Inc., Jewel 
Food Stores, Joseph Martinson 
& Co., and Pan-American 
Coffee Bureau. 

Paraffined Carton Research 
Council reports that 43% of 
all ice cream and frozen des- 
serts sold in 1956 were pack- 
aged in paraffined cartons. 


Norman F. Greenway 


Re-elected president of the 
Folding Paper Box Associa- 
tion is Norman F. Greenway, 
Robert Gair executive. 

American Public Relations 
Association has awarded Gen- 
eral Mills its Silver Anvil 
trophy for its program of pro- 
viding blind homemakers with 
package mix baking instruc- 
tions on records. 

Massachusetts Institute of 
Technology (Cambidge, 
Mass.) begins its special sum- 
mer program in food technol- 
ogy this month. Topics to be 
covered in one and two week 
sessions include flavor, re- 
search, marketing, work sim- 
plification, nutrition, additives, 
isotopes, antibiotics, rheology, 
radiation. 

New member of board of 
directors at American Meat 
Institute is Floyd Segel of 
Wisconsin Packing Co. 

Dr. Buell Beadle is new 
manager, Chemistry Division, 
Midwest Research Institute. 
He succeeds Dr. John T. Good- 
win, who moves to technical 


director, Corn Industries Re- [| 


search Foundation. 


Two appointments at Amer- | 


ican Meat Institute Founda- 
tion: Dr. James Evans, chief, 
bacteriology division; and Dr. 
J. Walter Giffee, chief, hide 
research division. 

National Canners Associa- 
tion announces appointment of 
Charles T. Townsend as asso- 
ciate director of its Western 
Research Laboratory at Berke- 
ly, Calif. 
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This year’s Prescott Fellow- 
ship, awarded by Institute of 
Food Technologists, goes to 
Robert E. Hughes, graduate 
student at the University of 
California. 

Canned applesauce accounted 
for 15.8% of dollar sales of all 
canned fruits in 1956, higher 
than any other single canned 
fruit, according to Processed 
Apples Institute, Inc. 

New chairman of the board 
of Waxed Paper Institute is 
George J. Cadotte of Central 
Waxed Paper Co. 

Northwest branch of the 
National Canners Assn. has 
moved into new facilities at 
1600 Jackson St. Seattle, 
Wash. 

Stanford Research Institute 
is expanding its radiation re- 
search facilities by acquiring 
a 1-mev GE resonant trans- 
former beam-electron gener- 
ator. This unit allows further 
studies on effects of radiation 
with foods as well as other 
materials. 

1957 Gold Medal of the 
American Institute of Chem- 
ists has been awarded to Dr. 
Roy C. Newton, Swift & Com- 
pany. 

New director of the Michi- 
gan State University Fruit 
and Vegetable Processing re- 
search is Dr. Georg Borg- 
strom. 

Donald H. Williams suc- 
ceeds Dr. John L. Barnhart as 
technical director of Dairy In- 
dustries Supply Assn. Mr. 
Williams has been active in 
the work of the 3-A Sanitary 
Standards for Dairy Equip- 
ment committees. Dr. Barn- 
hart has returned to dairy 
collegiate educational work. 

W. T. McGillivray, control- 
ler, California Packing Corp., 
San Francisco, has been 
elected a vice president of the 
Controllers Institute of Amer- 


ica. 
Industrial Research Insti- 
tute, an organization com- 


posed of the nation’s top sci- 


entists, named Dr. T. H. 
Vaughn as_ president. Dr. 
Vaughn is executive vice 


president for corporate devel- 
opment, Pabst Brewing Co. 


Series of articles on pres- 
ent status of Radiation 


Preservation of Foods be- 


gins this issue on page 24. 
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Tri-Clover TRI-CLAMP union for 4” O.D 
flour lines. Tri-Clamp fittings are 

available in a full line of types psn oe. 
a ‘ : Ba 

and sizes to meet almost . 






all requirements 


TRI-CLAMP’ FITTINGS used extensively in Baker 
Perkins Pneumatic Flour Handling System for The Kroger Co. 


assembled or disassembled. Fabricated of sparkling 
clean stainless steel, these Tri-Clamp fittings are 
built for years of sanitary, trouble-free service. 
Write for literature, or see your nearest TRI- 
CLOVER Distributor. 
Export Department—8 South Michigan Avenue, 
Chicago 3, Illinois, U.S.A. 


LADISH CO. 
Tnéi-Clouer Division 


Kenosha Wisconsin 














Baker Perkins Inc. has gained an enviable 
reputation for their ability to plan, build and install 
modern, efficient pneumatic flour handling systems. 
Designed to meet the specific needs of today’s high 
production bakeries, these Baker Perkins Systems 
make extensive use of Tri-Clover Division’s TRI- 
CLAMP Stainless Steel Fittings. 

Good example of one such installation is the Baker 
Perkins Pneumatic Flour Handling System shown 
above, designed and built for The Kroger Co., in 
which numerous Tri-Clamp snap-action unions are 
used to insure leak-proof joints that are instantly 
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Now! Three ways to add 


Morton ‘999’ Salt 


Morton now offers you a single grade of high purity salt 
for all forms of dispensing. Morton ‘999’ Salt is ideal 
for bulk use and brine because it is a cube type salt that 
won’t break up in shipment and will dissolve uniformly. 
*999” also has a practically constant weight per volume 
and is easily and accurately dispensed by machine. 

Morton ‘999’ also comes in 10-grain to 400-grain tab- 
lets. (Trade name: Scienco Salt Tablets.) 

No matter in which form you use Morton ‘999’, you 
protect flavor. For ‘999’ is a low cost, high purity salt, 
free from bitter calcium and magriesium compounds that 
can distort food flavor. Morton ‘999’ is always 99.9% 


clean, pure sodium chloride, exceptionally low in the ob- 
jectionable trace metals, copper and iron. 


For more information about Morton ‘999’ Salt and for 
ways in which you can dispense it most effectively, write: 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FPr-6, 120 So. LaSalle Street, 
Chicago. 3, Illinois 


When inquiring check 8191 opposite last page 
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New vistas for 
research and development 


Last month FOOD PROC- 
ESSING called attention to 
the view of Dr. Frank Gun- 
derson, technical consultant, 
that the “principle of food 
standards of identity has yet 
to be proven sound”. Dr. 
Gunderson argued that food 
standards forestall addition of 
other wholesome and nourish- 
ing ingredients as well as dis- 
couraged research and devel- 
opment which would lead to 
improved forms and composi- 


tion of foods. 


This month Michael Markel, 
a lawyer expert in the food 
and drug law, demonstrates 
that this problem can _ be 
greatly minimized by _ re- 
stricting the standardization 
concept to that presumably 
originally intended by the 
Congress. That is, limiting 
standards to the essentials 
required for insuring inherent 
honesty or economic integrity 
without compromising other 
legitimate consumer interests. 


aa WA 20.22% 
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Pending legislation will eliminate the need for FDA to 


Hiberere! 


I eaereestosbets 


shift to industry the burden of proof for establishing 


safety of food additives via the all inclusive recipe- 


type of standards of identity. It is therefore timely 


to consider suitable amendments restricting food standards 


to fixing only those factors which are essential to food 


identity and establishment of economic integrity and thus 


UNSHACKLE 


The improvement of food products 


Zz HE need for standardizing foods, 
particularly fabricated foods consisting of 
two or more basic or characterizing in- 
gredients, was abundantly demonstrated 
before Congressional committees over a 
period of six years prior to enactment of 
enabling legislation in 1938 authorizing 
the promulgation of official food standards 
having the force and effect of law 

That legislation was supported by gov- 
ernment, consumer groups, and food 
industry groups. Standardization was 
indicated for the protection of both the 
consumer’s pocketbook as well as the 
protection of reputable members of the 
industry against unfair methods of com- 
petition on the part of the inevitable few 


MICHAEL F. MARKEL 
Author of the Hale Amendment 


who will undersell by debasing foods — 
that is by progressively lowering the 
content of costly ingredients and increas- 
ing the content of less costly ingredients 
including water. 


Legal standards essential 


The evidence before the Congressional 
committees demonstrated, to their satis- 
faction, that certain practices of dilution 
of food integrity did exist which could 
not be corrected by truthful labeling. 
Legal standards were deamed essential 
to insure inherent food honesty or eco- 
nomic integrity, namely, standards of 
food honesty, having the force and effect 
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of law, which consumers would normally 
expect either by reason of accepted 
household practices or by reason of 
standards maintained over some period 
of time by reputable manufacturers. 
This demonstrated necessity for legal 
standards to insure food honesty continues 
to exist, since the need for protection of 
consumers and the safeguarding against 
unfair methods of competition is as real 
now as it was twenty years ago. Never- 
theless, the experience to date under the 
food standards law warrants a critical 
appraisal of the impact upon these basic 
objectives of the standards in their prac- 
tical operations. 
(Turn to next page) 
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Removing Serious Obstacles to Development 
of Improved Food Products (Continued from preceding page) «-=-------------- nanan nn nnn enn enna nanan a 


MICHAEL F. MARKEL is author of the Hale Amendment, which is widely recog- 
nized as having greatly simplified procedure followed in promulgating food 
standards. He was formerly senior attorney, General Counsel's Staff of the Food 
and Drug Division, Federal Security Agency, which post he held until 1943. 
While with the government he participated in drafting procedural regulations 
for food standard hearings, and participated in many hearings—sometimes as 
government lawyer but more often as presiding officer. 

Since leaving the government he has been associated with virtually every 
important food standard hearing. His clear incisive views on legal matters per- 
taining to foods and drugs have won for him the greatest respect among those 
of the legal profession as well as those in government circles. At present he is 
practicing attorney of Markel & Hill, Washington, D. C., specializing in the field 
of the food and drug law. 


Recipe writing or standardizing? 


Much could be done to ease the food 
processors’ burden of food standardization 
without compromising the indicated legit- 
imate consumers’ interests. This could be 
achieved by restricting standardization to 
basic essentials. These are fixing of the 
required ingredients-to insure the identi- 
ty and fixing of their ratio to other 
ingredients by establishing floors for the 
expensive ingredients and ceilings for the 
inexpensive ingredients. 

The standards now being promulgated 





go away beyond this. They are virtual 
recipes. As we have said on a prior occa- 
sion (and not altogether in jest either) 
as now administered, the food standard 
law constitutes the Secretary chef-in- 
chief of the Nation. He is the final 
authority to say what may be used in a 
standardized food and what may not be 
used. This includes ingredients which, we 
submit, are not essential to maintain the 


*Food standards of identity are promul- 
gated by the Secretary of the Department 
of Health, Education and Welfare through 
his Food and Drug Administration. 





economic integrity but rather fall in the 
realm of culinary art or other technical 
improvements which have no bearing on 
the economic integrity. 

They are usually referred to as “op- 
tional” ingredients; that is, ingredients 
of the officially prescribed list which the 
food processor may, at his own option, 
put in or leave out of the food. However, 
he may not undertake to improve either 
the texture, color, flavor or some other 
characteristics of his food by going out- 
side of that list even though the addition 
of such other ingredient would not affect 
the economic integrity of the food in the 
least. He may not knowingly use new 
ingredients or new formulations which 
have no bearing on the economic integ- 
rity of the food but would serve to cater 
to the anticipated consumers’ desires or 
conveniences. 


Fixing optional ingredient not 
essential to economic integrity 


This kind of standard, it is submitted, 
is not necessary to achieve the objective 
of the food standards law — namely, in- 
herent food honesty or economic integ- 
rity. This seems to be readily indicated 
by the legislative history of the food 
standards law. 

The principal examples of food dilution 
which were brought before the Congres- 
sional committees were fruit preserves 
and chicken noodle soup. It was pointed 
out that the housewife had from time 
immemorial made her preserves by using 
one cup of fruit, one cup of sugar, and 
enough water to allow cooking to the 
desired consistency. Reputable manufac- 
turers had been marketing a preserve 
containing not less than 45 per cent of 
fruit to approximate that formula. How- 
ever, through progressive competitive 
pressures, many brands of preserves were 
then found on the market containing 
about half or less than half of that much 
fruit, which the consumer could not 
readily distinguish from the standard 
products. 

Chicken noodle soup, it was shown, had 
been and was being diluted by some to a 
point where only about 7 per cent of 
chicken solids were used, in comparison 
with about 15 per cent in the products 
considered standard. There were other 
examples, but these were stressed and 
sufficed to illustrate the point. 

It is submitted that if the floor for the 
fruit is fixed’ at 45% (i.e., 45 Ibs of fruit 
to 55 Ibs of non-fruit solids) and the 
minimum concentration of the total solids 
is specified, then the inherent economic 
integrity of the preserve remains estab- 
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lished no matter what ingredients other 
than fruit may be added to achieve a de- 
sired organoleptic or physical effect. 

The same is true of chicken noodle 
soup. Once the minimum percentage of 
chicken solids, (and perhaps noodles) is 
fixed and is required, under penalty of 
law, to remain so fixed, then it is difficult 
to imagine any circumstances under which 
the economic integrity of such soup may 
be impaired by adding other ingredients 
to promote the desired culinary refine- 
ments. 

Insurance of economic integrity was the 
basic objective of the food standards. In 
passing the Food Drug and Cosmetic 
Law, which authorized administrative 
standards, the Congress provided other 
rather detailed separate and distinct pro- 
visions calculated to exclude from inter- 
state commerce foods rendered deceptive 
or unsafe by addition of ingredients of 
questioned safety or ingredients which 
will cause the food to appear to be some- 
thing which it is not. The failure to make 
this distinction between foods lacking in 
inherent economic integrity by reason of 
dilution and those rendered deceptive or 
unsafe by addition of certain ingredients 
has resulted in the kind of standards now 
being promulgated.* 


Existing standards go beyond 
demonstrated needs 


It is true that there is always the like- 
lihood that an unscrupulous food proces- 
sor under the guise of improvement will 
make a food “appear better or of greater 
value than it is”, or will “conceal inferi- 
ority”, or will in some other way “ab- 
stract a valuable constituent therefrom”, 
without affecting the economic integrity 
of that food. However, Congress has not 
left these practices to be controlled by 
food standardization. It has provided 
expressly, in other parts of the law con- 
taining the quoted words, that such 
practices are unlawful and that any food 
so rendered deceptive is adulterated and 
subject to seizure. Furthermore, the re- 
sponsible persons are subject to injunc- 
tion and liable to criminal prosecution. 

Congress has, therefore, provided ample 
tools for dealing with deceptive foods as 


*One may speculate with interest how the 
courts might have construed the food stand- 
ards law had this distinction been urged 
in some of the original cases involving this 
question. However, this question was not 
raised until fifteen years after the law was 
passed, when the court accepted the ad- 
ministrative interpretation which did not 
recognize this distinction. 
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distinguished from those of a diluted 
integrity. ‘ 

Enforcement of these so-called “eco- 
nomic adulteration” provisions of the law 
involving deceptive foods has never been 
difficult, whereas foods of diluted integ- 
rity were not reachable under the 1906 
law because no standards existed having 
the force and effect of law. 


“Safety” via standards 
a temporary expedient 


The other justification for a recipe type 
of standard sometimes advanced, is the 
necessity for insuring “safe” foods. How- 
ever, this need exists for all foods whether 
standardized or not. Therefore Congress 
has dealt with this subject very carefully 
and rather extensively in the law. 

Any food which contains any ingredient 
which “may render such food dangerous 
to health” is adulterated and, as such, is 
an outlaw of commerce subject to seizure 
and the responsible persons are subject to 
injunction and liable to criminal prosecu- 
tion. Nevertheless, the problems posed 
by the practical enforcement of this part 
of the law do provide an acceptable argu- 
ment for all inclusive standards. 

Under the present law the Government 
is required to establish affirmatively, by 
court proof, that the questioned ingredi- 
ent of a food “may render” such food 
“dangerous to health’. This can only be 
done after exhaustive toxicological and 
pharmacological studies of the ingredient 
which, usually require about two years 
of controlled investigations. 

It is readily apparent that, from the 
standpoint of both the time and funds 
required to develop such court proof, the 
Government is faced with an impossible 
enforcement task. By adopting the type 
of all inclusive recipe standards now be- 
ing promulgated it has become possible 
for the Government to shift this burden 
of proof to the food processor via the 
standard-making route where the food 
processor is required to establish affirm- 
atively, by proof acceptable to the Secre- 
tary, that the proposed ingredient is safe. 

Indeed, one may assert that this has 
been the primary consideration in the 
promulgation of certain standards, because 
there are standards that appear to have 
been promulgated not so much to fix the 
ingredients which establish the identity 
of the food and to fix floors for the ex- 
pensive and ceilings for the inexpensive 
ingredients, but rather to exclude in- 
gredients of questioned safety. The courts 
have accepted this as a valid considera- 
tion in promulgating food standards. 


However, in all probability, this need will 
soon be eliminated if legislation now 
pending before Congress is enacted into 
law (cf pages 46 to 49 of May FOOD 
PROCESSING). 

Several bills are pending before Con- 
gress at this time which, if passed, will 
serve to eliminate the considerations just 
mentioned. When such legislation is en- 
acted into law, as is most likely, then 
the safety of all “new additives” will have 
to be established before they may be 
used in any food without regard to the 
existance of food standards. 

Then the proponent of an ingredient 
will have to establish its safety under 
the proposed conditions of use before it 
can be used at all. Hence, there no longer 
will be any occasion to consider the 
safety of proposed ingredients at food 
standard hearings, and the most plausible 
argument in support of the recipe type 
of standard will have been eliminated. 


Let food technologist be chef 


Thus, without resorting to food stand- 
ard procedure the economic adulteration 
provisions of the law are adequate for 
dealing with deceptive foods, and antici- 
pated food additive legislation will pro- 
vide an adequate means for insuring safe 
foods. Therefore, it is timely to give 
serious consideration to the more simple 
type of standard adequate for insuring 
the inherent honesty or economic integ- 
rity of foods, which I maintain was all 
that was intended when the food stand- 
ard law was passed. 


Under the proposal revised statutory 
setup the Secretary and food technolo- 
gist can again assume their proper func- 
tion — the food technologist as chef, 
the Secretary as Regulator. 





This important article on changing 
the Food Standards of Identity 
will be available in reprint form. 
Single copies without charge; 
quantity prices on request. Ad- 
dress The Editor, FOOD PROCESS- 
ING, 111. East Delaware Place, 
Chicago 11, Illinois. 


— 
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Current status of 
radiation preservation|o 


Highlights of Dr. 


© Irradiation can be expected to serve only 
as an adjunct to refrigeration for fresh 
fruits and vegetables because their extreme 
susceptibility to radiation-induced textural 
changes precludes use of high dosages. 


@ Irradiation is by far the best potato 
sprout inhibitor discovered . . . but it ap- 
parently offers no prospects as a decay in- 
hibitor. 


e A softening effect resulting from irradia- 
tion of peas may actually be desirable for 
mature raw materials. 


e@ Lettuce and celery seem the most sus- 
ceptible of the vegetables to radiation- 
induced damage. 


e Gamma irradiation of lemons and 
oranges increased storage life more than 
400%, for each. 


e Initial work indicates flour can be made 
insect-free with dosages in the 30,000- 
70,000 rep range, stored 9 months at 100° 
F and make a satisfactory loaf of bread. 


e A major advance appears underway in 
milk. Simultaneous removal of volatiles dur- 
ing the irradiation process has prevented 
"irradiated" flavor. 


@ Considerable progress has been made in 
refinement of techniques geared to detec- 
tion of chemical components that appear to 
contribute to both odor and flavor in ir- 
radiated foods. 


DR. BRUCE H. MORGAN 


Deputy for Radiation Preservation, Office of the 


Scientific Director, Quartermaster Food and 
Container Institute for the Armed Forces 


Morgan's Article 





e@ For Cl. botulinum destruction, a minimum 
dosage of 4,800,000 rep is now calculated 
as necesary to satisfy public health require- 
ments and to achieve commercial sterility. 
This level will be re-evaluated as research 
progresses. 


e@ Preliminary results look highly promising 
in the combination of antibiotics and radia- 
tion, especially in fowl. 


e Repeated measurements and theoretical 
calculations reaffirmed that irradiated foods 
are not radioactive at energies used. 


e Data from animal feeding experiments do 
not indicate any production of toxic com- 
pounds by radiation sterilization or preser- 
vation. 


e Long-term feeding of chickens, rats, and 
dogs has demonstrated irradiated foods to 
be the equal of their respective controls as 
evaluated by rate of growth, reproduction, 
hematology, food consumption, and food 
efficiency. 


e Human volunteers fed diets of which ir- 
radiated components provided 35%, 65%, 
85%, and 100% of total calories showed no 
adverse effects of any kind. 


@ Limited troop taste-testing of irradiated 
foods will begin in 1958, and troop con- 
sumption experiments are anticipated by 
1960. 


In 1954, the Army Quartermaster Corps 
wt made responsible for research into 
radiation preservation of foods and for 
development of radiation as a commer- 
cially feasible processing technique. The 
long-range objective having been deter- 
mined, the next step was to attain it! 
Tactics employed to date might be lik- 
ened to these of a military campaign. A 
number of immediate and intermediate 
objectives (problems) were established 
and an all-out effort launched on a broad 
front. One or more scientific teams were 
assigned to attack each problem area, 
using as a “base of operations” the body 
of knowledge represented by a particular 
science, and employing as weapons the 
latest scientific instrumentation and 
techniques. 

Under simultaneous study are radia- 
tion effects on whole foods and food 
components, mechanism of radiation-in- 
duced odor, color, flavor and texture 
changes, microbiological aspects, control 
of enzyme activity, toxicity, wholesome- 
ness, packaging, radiation sources, dosim- 
etry, and economic feasibility. Chemists, 
biochemists, microbiologists, physicists, 
chemical engineers, and _ psychologists 


*Based on material presented by Dr. Morgan at 
the Annual Meeting of the Research and Develop- 
ment Associates, Food and Container Institute, 
Inc., Richmond, Virginia, April 23, 24, 25. 


*Editor's footnote: The findings reported here con- 
stitute presumptive evidence based on still limited 
data. Verificatory work actively continues to build 
up an adequate backlog of evidence. 
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distributed throughout more than 100 
organizations have been penetrating the 
scientific mno-man’s land of radiation 
preservation under the Quartermaster 
banner. 

Interchange of reports and periodic 
general conferences furnish the necessary 
liaison information for this wide-spread 
scientific “army”. Here, then, is the latest 
“communique” on progress in applica- 
tions research.* 


Radiation effects 
on whole foods 


Meats and Fish 


Good acceptability has been noted for 
sterilized (2 million rep and higher) raw 
and cooked oysters, bacon, ham, corned 
beef, chicken, and raw pork immediately 
after irradiation (no storage prior to 
taste-test). The raw oysters and raw pork 
were subject to enzyme spoilage on stor- 
age, indicating need for mild heat treat- 
ment along with radiation. Using less 
than sterilizing doses (1,000,000 rep) plus 
refrigeration, a 2- to 4-fold increase in 
shelf life has been reported: for mackerel, 
halibut, scallops, and clams. With use of 
antibiotics in conjunction with irradia- 
tion, one might expect an even greater 
increase in the refrigerated shelf life. 

Fair results were secured with raw 
tuna, halibut, trout, beef, veal, and lamb 
and poor results with salmon (pigment 
destruction), bologna, and frankfurters. 
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DR. BRUCE H. MORGAN directs an in- 
vestigative program that involves the 
participation of approximately 100 uni- 
versities, research organizations, and in- 
dustrial laboratories, and the full-time 
efforts of some 20 Quartermaster Corps 
scientists, technologists, and administra- 
tive assistants. Formerly a_ research 
microbiologist with National Canners 
Association, Washington, D.C., he came 
to the Quartermaster Food and Con- 
tainer Institute for the Armed Forces, 
Chicago, in December 1953 to help or- 
ganize and head up the Quartermaster's 
emerging food radiation program. In 
1955, with expansion of both the in- 
ternal acceptance evaluation phase and 
the external contract program, Dr. Mor- 
gan was named Deputy for Radiation 
Preservation in the Office of the Sci- 
entific Director of the QM Institute. 


Promising trends with meats for mili- 
tary use involve both sterilization and 
pasteurization, with emphasis toward 
partial heat treatment (for enzyme in- 
activation or for palatability) to produce 
ready-to-eat items. An example of this 
research is the study to determine 
amount of grilling or broiling before 
irradiation that is best to produce a ready- 
to-eat or partially cooked steak. Use of 
condiments, formulations and methods of 
cooking (cooking methods leading to 
browned products tend to mask flavor) 
might play important roles in production 
of flavorful products. Irradiated raw meat 
demonstrates an increased respiration 
rate due to the radiation process, but this 
falls below normal after 48 hours’ stor- 
age. The significance of this phenomenon 
in terms of flavor or keeping quality has 
yet to be determined. 


Fruits and Vegetables 


Irradiation can be expected to serve 
only as an adjunct to refrigeration for 
fresh fruits and vegetables because their 
extreme susceptibility to radiation-in- 
duced textural changes precludes use of 
doses of over several hundred thousand 
rep. 


Irradiation is by far the best potato 
sprout inhibitor discovered, being supe- 
rior to the chemical 3-chloro-IPC, maleic 
hydrazide, and napthalene acetic acid, but 
it apparently offers no prospects as a de- 
cay inhibitor. Experimental evidence 
shows that radiation influences certain 
physiological processes of potatoes 
whereby natural protective mechanisms 
are disturbed. Extent of such disturbance 
depends upon strength of dosage. Work 
is underway to determine amount of ra- 
diation required to effectively arrest 
sprouting without inducing other harmful 
changes. : 

Spinach, green beans, and sweet pota- 
toes given sterilizing doses were accept- 
able after 4 months at 50° to 100° F. 
Irradiated solid pack sweet potatoes were 
better than irradiated syrup pack; both 
were very well accepted. Broccoli, 
blanched for 2 minutes and given 750,000 
rep, was held an extra week at 45° F. 

A softening effect resulting from irra- 
diation of peas may actually be desirable 
for mature raw materials. The fixation of 
green also was reported in one experi- 
ment in which peas were irradiated in 
brine after blanching before heat treat- 
ment; however, other workers reported 

(Turn to next page) 
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Current status of radiation preservation of foods (continued from preceding page) 





no irradiation effect on the setting of 
green color. 

Better retention of sweetness and ten- 
derness was reported for fresh corn-on- 
the-cob, irradiated at 200,000 rep, packed 
in non-perforated polyethylene bags and 
held 3 weeks at 40°F. However, at 50°F, 
the life of the corn was appreciably 
shorter due to development of unaccept- 
able flavor and texture. 

Irradiated whole heads of cabbage held 
up well in storage at 40°F, after a 500,- 
000 rep treatment. Storage life of cole 
slaw at 38°F was doubled after a steriliz- 
ing dose. 

Doses of 250,000 to 300,000 rep can 
exert some control on the growth of a 
common rot, Alternaria tenuis, in toma- 
toes; this treatment lengthened market 
life at room temperature for 7-10 days. 

Lettuce and celery seemed the most 
susceptible of the vegetables to radiation- 
induced damage, both suffering from de- 
struction of texture at dosages that would 
kill spoilage organisms. In addition, celery 
takes on an objectionable, non-celery 
flavor. Brussels sprouts developed an 
off-taste after 2 weeks at 45°F. 

Gamma irradiation of lemons and 
oranges at 150,000 rep controlled both 
Penicillium digitatum and Penicillium 


< 


italicum. Irradiated oranges, previously 
inoculated, could be held 65 days at 38°F 
as compared with 15 days for unirradi- 
ated controls. Irradiated lemons could be 
held 22 days at the usual 55°F, contrasted 
to only 4 or 5 days if not irradiated. The 
appearance of fruit remained unaffected 
at this level of gamma irradiation. How- 
ever, fresh lemons showed a breakdown 
of peel oil and peel pectin and degrada- 
tion of juice quality. Irradiation appar- 
ently caused faster yellowing of green 
lemons in other tests. 

Although pineapple chunks had a high- 
ly significant reduction in bacterial count 
at 100,000 rep, the amount of kill achieved 
was not sufficient to provide appreciable 
extension of shelf life. Immediately after 
irradiation, the unirradiated product was 
preferred. However, because of the more 
rapid degradation of the control, this dif- 
ference had disappeared after 3 to 4 
weeks at 35°F. 

Apple slices at sterilizing doses were 
acceptable, while pasteurizing doses ap- 
plied to fresh Delicious and Spy varieties 
added 5 months to storage life at 33°F. 

At sterilizing doses, fresh apricots were 
not satisfactory. Peaches and ripe Bart- 
lett pears held at 40°F did not show any 
benefit from irradiation. However, the 


The food radiation contract research 
program embraces college and in- 
dustrial research laboratories, govern- 
ment and industrial radiation sources 
from coast-to-coast . . . border-to- 
border. Hub of this national network 
is the Quartermaster Food and Con- 
tainer Institute for the Armed Forces, 
Chicago. 


reported slowing down of the ripening of 
Bartlett pears is looked upon as a pos- 
sible benefit needing further investiga- 
tion. 

Because effective decay control meth- 
ods for them are not now available, cher- 
ries, apricots, peaches, blueberries, straw- 
berries, and raspberries are considered 
good irradiation research products. 

Further study is needed on effect of ir- 
radiation on respiration of fruits and veg- 
etables. Temperature of commodity at 
time of irradiation, humidity (particular- 
ly in respect to its effect on susceptibility 
of mold spores to irradiation), composi- 
tion of the atmosphere, and kind of con- 
tainer used must be regarded as possibly 
important. Radiation treatment may have 
to be modified in accordance with variety, 
maturity, previous product history (such 
as climate under which it was grown), 
and presence of incipient infections or 
diseases or serious mechanical damage. 


Grains, Cereals, and Baked Foods 


Initial work indicates flour can be made 
insect-free. with dosages in the 30,000- 
70,000 rep range, stored 9 months at 100°F 
and make a satisfactory loaf of bread. 
The aim is not necessarily to kill the in- 
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sect but rather to disrupt the metamor- 
phic cycle to prevent reproduction. One 
source has found that cakes made with 
irradiated flour were of progressively 
poorer quality with increasing doses of 
gamma radiation (above 100,000 rep), 
had low total volume, were heavier, 
gummier, and had a darker yellow crumb 
color. Furthermore, the gluten appears to 
lose its binding power and the flour has 
a drier or more starch-like texture in 
mixing. Flavor changes were noticeable 
in cakes made with bread flour given 
100,000 rep. After 150,000-250,000 rep and 
42 day storage at 40-60°F, biscuit doughs 
lost elasticity and produced baked bis- 
cuits that evidenced objectionable off 
odors. 

In irradiated waffles, 100,000 rep 
seemed the threshold above which offen- 
sive odors were produced and flavor lost. 
Experimentally, it was found that substi- 
tuting mineral oil for the regular hydrog- 
enated vegetable shortening significantly 
reduced flavor degradation. Flavor and 
texture changes in pancakes given an 
electron dose of 1,000,000 rep were no- 
ticeably greater than changes during ex- 
posure to the same level of gamma irra- 
diation. 

Effect of moisture may be important 
when assessing radiation damage. Irradi- 
ation of batter ingredients in a dry state 
generally produced better results than ir- 
radiation of batters. Conflicting evidence 
has been presented on effectiveness of re- 
placing air by nitrogen, oxygen, or carbon 
dioxide in irradiating certain cereals and 
baked goods. 


Dairy Products 


A major advance appears to be under- 
way in milk which can be sterilized by 
irradiation without adverse flavor 
changes. The technique involves the si- 
multaneous removal of volatiles during 
the irradiation process. It is presumed 
that these volatiles, if not removed, enter 
into chain reactions to form the sub- 
stances primarily responsible for the 
highly offensive “irradiated” flavor. 


Spices 


These do not seem to suffer ill effects 
when exposed to irradiation in the range 
of 20,000 to 70,000 rep. At doses between 
70,000 and 150,000 rep, cinnamon showed 
a very slight loss in characteristic flavor. 
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Storage of irradiated foods 


There appears no evidence of a differ- 
ence between fresh beef, veal, pork, and 
lamb so far as stability following irradia- 
tion is concerned. Each undergoes prote- 
olysis during storage at non-refrigeration 
temperatures. Rate of proteolysis at 40°F 
is sufficiently low to permit reasonably 
long storage at this temperature. Un- 
cooked, cured meat appears not to under- 
go measurable proteolysis during storage 
after irradiation. Ground beef irradiated 
at 3,000,000 rep, although not highly ac- 
ceptable when tested shortly after irradi- 
ation, appears to improve in color and 
flavor during storage. Foods which ap- 
pear to change little, if any, during nor- 
mal storage periods following irradiation 
are: 








Sterilized Pasteurized 
(plus cool) 

Ham Beef slices 

Bacon Poultry 

Blanched liver Carrots 

Blanched poultry Broccoli 

Blanched scallops, halibut, Cole slaw 
oysters, shrimp 

Blanched sweet potatoes, green Tomatoes 
beans, broccoli, spinach 

Blanched apple slices, peaches Apples 





As indicated, these foods had been 
either heat-treated or held during stor- 
age at refrigeration temperatures, either 
of which would prevent or slow enzyme 
action. It should be remembered that ir- 
radiation is intended to achieve protec- 
tion from the major sources of food spoil- 
age—microbial activity and insect infes- 
tation. However, it is not to be expected 
that irradiation alone will offer significant 
protection from enzyme activity. Irradi- 
ated foods like all others undergo gradual 
degradation over long periods of time 
owing to interaction between the many 
components of these products. 


Next month, Dr. Morgan’s article will 
conclude with a discussion of radia- 
tion’s effect on food components, 
microbiological findings, wholesome- 


ness, toxicity studies and economics 
of gamma vs. electron sources. See 
July FOOD PROCESSING. 





U.S. Army ionizing radiation center 
scheduled to begin pilot production 
of foods in fall 1958 


Intended as a prototype of a manufac- 
turing or processing plant, the planned 
U. S. Army Ionizing Radiation Center 
will provide economic data which can be 
extrapolated to future food production 
lines. Scheduled for completion by fall 
1958 at Sharpe General Depot, Lathrop, 
Calif., the Center’s 75,000 sq ft processing 
area will have a capacity of 1000 tons 
of food/month or 3000 lb/hr, if in opera- 
tion 24 hrs/day, 28 days/month. (Except 
during seasonal runs of highly perishable 
crops, a normal 40-hr, one-shift week is 
anticipated.) 

To minimize delay in changeover from 
one commodity to another, two process- 
ing lines will be equipped to sterilize or 
pasteurize all types of foods, beginning 
with those currently found most promis- 
ing for ration use. At present, equipment 
plans are being developed for 26 foods. 
In addition, latest concepts in packaging 
equipment and methods will be incorpo- 
rated. 

Immediately important will be a com- 
parison of gamma vs. electron irradiation 
of foods from the standpoints of cost and 
effect on taste, odor, color, and texture 
of raw products. To insure significant 
results, items with known histories and 
identical methods of pre-processing will 
be treated by the 2 different methods. 
A secondary aim will be to produce in 
quantity irradiated foods for further test- 
ing by the Quartermaster. 

Department of Army is planning the 
plant, exclusive of the gamma facility at 
an estimated cost of $4,500,000. Construc- 
tion, except for nuclear components, will 
be by the Army Corps of Engineers. 

Varian Associates, Palo Alto, Calif., are 
building a $600,000 radio frequency trav- 
eling wave electron linear accelerator for 
the plant. For foods, it must be capable 
of irradiating packages as large as 6’’x16” 
x20’, whose density is 1 gm/ml, at a 
rate of 1000 tons, when operating 28 
days/mo, 24 hr/day. Radiation dose de- 
livered to such a food package must not 
vary more than 25% from maximum to 
minimum throughout the entire volume 
of the package. Specifications: rated 
power — 18 kw; beam energy at rated 
power — 24 mev; radio frequency — 
about 2856 mc; pulse rate — 360 pps; 
pulse length — 5.6 microseconds. The 
unit will use a magnetic deflection system 
to send alternate pulses into opposite 
side of the object to be irradiated. It will 
use electro magnets to scan the beams 
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across object to be irradiated. 

Design and construction of 
the special reactor, ancillary 
reactor equipment and four 
radiation chambers — esti- 
mated total cost $3,000,000 — 
is the responsibility of the 
Atomic Energy Commission. 
Current conceptual design for 
this gamma facility involves 
building a MTR-type reactor 
of 10.5 megawatt (a mega- 
watt = 1000 kw). Core of this 
reactor will be surrounded by 
a blanket of indium sulphate 
or some other indium salt in 
solution. This salt will be ac- 
tivated and then pumped 
away from the reactor and 
from the neutrons to the ir- 
radiation chambers. The ele- 
ments in these chambers are 
so designed as to give maxi- 
mum dose rate and to handle 
the packages required by the 
specifications. The reactor 
concept currently is being re- 
fined by Kaiser Engineers, 
San Francisco, Calif. 

In overall charge of prog- 
ress on the Center is Col. 
Joseph L. Mastran, Command- 
ing Officer, Quartermaster 
Radiation Planning Agency, 
Washington, D. C. 
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impact of Consumer Trends 
on Food Processing 


Consumer trends and what they 
mean to food processors in the de- 
velopment of new products was 
treated comprehensively by A. C. 
Nielsen in his article in the February 
issue of FOOD PROCESSING. A 
twelve-page magazine-size reprint of 
the article is available from The 
Editors, FOOD PROCESSING, 111 
East Delaware Place, Chicago 11, 
Illinois. Single copies, 50c quantity 
prices on request. 





HTST canning methods, combined 
with subsequent refrigerated storage, 
upgrade and retain quality offering 


In the May issue of FOOD PROCESSING the 
bright future for canned foods was pointed 
out in an article summarizing the remarks of 
Dr. Esselen and Dr. Clifcorn. Dr. Esselen em- 
phasized that high retention of quality can be 
achieved by refrigerated storage. Dr. Clifcorn 
described how higher initial quality can be 
obtained by various High-Short methods. This 
month, Dr. Clifcorn presents a detailed outline 
of these High-Short methods. His article is 
based on the paper which he presented at the 
Symposium “The Future of Food Preservation” 
held in April at Midwest Research Institute. 








DR. L. E. CLIFCORN 


Supervisor, Container Utilization Section, 
American Can Co. 
formerly Director of Fundamental Research, 
Continental Can Co.; 
President, Institute of Food Technologists 
(1955-56) 


Experience has shown that the fac- 
tors of quality in canned foods, such as 
color, flavor, texture and vitamin con- 
tent, are most effectively preserved by 
high temperature-short time processes. 
In general, it may be postulated that the 
destruction of bacteria increases tenfold 
for each 18°F. (10°C) rise in processing 
temperature, while the chemical reactions 
responsible for product deterioration are 
only doubled. Bacteriologically equiva- 
lent processes for shorter times at high- 
er temperatures (above 250°F) likewise 
effect a greater preservation of the natu- 
ral characteristics of the products being 
canned. Several of these have been tried 
or are in commercial use. They may be 
classified as follows: 


1. High temperature-short time 
processes followed by aseptic 
filling and closing: 


A. The HCF Process: 


Ball describes this process by stating 
that it “provides for the operations of 
sterilizing empty containers, sterilizing 
and cooling covers for the containers, 
sterilizing a food material in bulk, put- 
ting the sterilized food into the sterilized 
containers and applying the sterilized 
covers to seal the containers. All opera- 
tions in handling the sterilized objects 
until after the containers are sealed are 
performed under aseptic conditions which 
are maintained in closed chambers by a 
pressure of steam greater than that of 
the outside atmosphere.” 

About 16 years ago the HCF Process, 
sponsored by the American Can Com- 
pany, went into commercial use in proc- 
essing a chocolate flavored milk bever- 
age, and the process has been used con- 
tinuously on that product. A sterilizing 
temperature of 280°F to 290°F for one 
minute is used for sterilization. A most 
desirable quality is obtained. Similarly, 
vastly superior quality was demonstrated 
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in dairy products, vegetable purees, 
cream style corn, and other products as 
compared with the same products steri- 
lized by conventional methods. 


B. The Avoset Process: 


This process went into operation on a 
canned cream about 1942. The process is 
similar to the HCF Process, except that 
the filling and closing operations are 
carried out in an air conditioned room 
at atmospheric pressure. A positive flow 
of air into the room provides an out- 
ward flow of air through the opening 
which discharges the sealed containers 
from the room. 

The product is sterilized by the Grin- 
rod Process wherein steam at 35 to 55 
psi pressure is jetted into the product to 
heat it quickly to 260°-280°F. The prod- 
uct is held at this temperature to com- 
plete the sterilization after which it is 
condensed in an evaporator, cooled and 
homogenized. Bacteria is kept out of the 
holding tanks by a positive flow of bac- 
teria-free air and ultraviolet lights. This 
operation has been successful in pro- 
ducing a commercially sterile cream 
product of outstanding quality. 


C. The Martin Process: 


In the Martin Process the product is 
sterilized and cooled in the same manner 
as in the HCF Process, but the containers 
are sterilized by employing superheated 
steam at atmospheric pressure instead of 
saturated steam under high pressure. 

The Martin Process has been used suc- 
cessfully on Avoset cream and whole 
milk. It has been shown capable of pro- 
ducing 32 different varieties of sterilized 
food having much better flavor and color 
than control samples processed by con- 
ventional methods. 


D. The Smith-Ball Process: 


This process was conceived on the ba- 
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sis of a canning room operating under 
approximately 20 Ibs of pressure. At this 
pressure water boils at 259°F and foods 
and equipment may be sterilized very 
readily with room pressure steam or hot 
water immersion within the room. Work- 
ers operating under 20 Ibs of pressure 
must pass through compression and de- 
compression chambers. This process was 
directed at eliminating heavy pressure 
vessels, reducing heating requirements 
and providing faster processing rates. 
There is no commercial installation of 
this process in operation today. 


2. Agitating processes of liquid 
and semi-liquid products in can 


A. Agitating-Vacuum Process: 


In the late 1920’s a process for quality 
improvement, known as vacuum pack, 
was introduced. By this process products 
such as whole kernel corn and peas are 
packed under high vacuum with only a 
small amount of liquid and then proc- 
essed in the regular manner. Roberts 
and Sognefest showed that an advan- 
tage could be gained by employing agi- 
tation during the process to accelerate 


the process and make possible a reduc- 
tion in processing time. This activity was 
largely confined to revolving crate-type 
cookers. During 1946 several canners 
used the agitating process for vacuum 
packed corn. 


B. The Thermo-Roto Machine: 


In 1944 the Green Giant Company 
conducted experiments with a small scale 
can rotation-type cooker which was open 
to the atmosphere and utilized a high 
boiling point liquid (glycol)) as the heat- 
ing medium. This unit, known as the 
Thermo-Roto machine, consists basically 
of a series of parallel rollers, spaced to 
accommodate cans and rotate them at 
the desirable speeds. The cans are 
sprayed with the liquid heating medium. 
The cans are conveyed across the rollers 
with pusher arms and cooled on another 
deck with water sprays. Extremely heavy 
plate is required for the ends of the cans 
used in this process to prevent buckled 
cans from the high internal pressures 
created. 

A pronounced improvement in the 
quality of the vacuum packed corn re- 
ceiving this process was attained, with 
the result that in 1948 a plant scale ma- 
chine was installed and operated. 


(Tarn to next page) 


Conventional Procedure 











Heot 
Holding 








Preheating 


Section 


Vacuum 
Sealing 


Cooling 
Section 


(sterilizing) | 100°F 













Canned 






Product 


Processing 
240°- 250°F 











Flash Sterilization - Aseptic Filling ond Sealing Procedure 











Aseptic 
Filling and 
Sealing 
Machine 














Canned 
Product 





Flow diagram compares conventional canning and aseptic canning procedures 


/ 


29 








30 





C. Food Machinery and Chemical 
Corporation Continuous Pressure 
Cooker-Cooler: 


The first commercial scale continuous 
cooker to be developed was the so-called 
Anderson-Barngrover Cooker, which 
operates on the principle of conveying 
the cans in a helical path on a rotating 
reel in which the cans roll as they travel 
along the lower part of the periphery 
with each turn of the reel. This equip- 
ment has been used successfully for 
evaporated milk for many years. At- 
tempts to use it on cream style corn, 
over a period of thirty years, were un- 
successful until a special starch was de- 
veloped which prevented coagulation 
when the cans were agitated. The Steril- 
matic Process, made possible by the spe- 
cial starch and the mechanically induced 
convection, reduces the process to 16 
minutes at 275°F with markedly better 
color and flavor than obtained from the 
conventional method of processing. 


D. The Agitort Process (End-over- 
End Rotation) 


This process involves end-over-end ro- 
tation of the sealed can during process- 
ing at a speed such that the centrifugal 
force acting upon the can approximates 
the force of gravity. Such rotation is ef- 
fective in accelerating the rise of tem- 
perature of the entire contents of the 
containers to a greater degree than any 
other type of container movement. 

Considerable improvement in the tex- 
ture, flavor, color, and thiamine reten- 
tion of many heat-sensitive products has 
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been achieved with no overcooking or 
scorching taking place. The principle is 
particularly adaptable to large can sizes 
and enables many products such as 
pureed vegetables, creamed soups, vari- 
ous milk products to be packed in both 
small and large can. sizes without heat 
impairment of quality beyond that of 
kitchen-cooking. 


3. High temperature short time 
sterilization of the liquid prod- 
uct, followed by sufficient heat 
to destroy “air-borne” contami- 
nation during filling and closing. 


A. Pre-sterilized tomato juice: 


The disastrous outbreak of spoilage in 
tomato juice in the 1930’s due to Bacillus 
thermoacidurns led to the development 





In Agitort process, cans 
are rotated end-over-end 
while traveling through re- 
tort. Optimum speed of 
rotation (where centrifugal 
force approximates gravita- 
tional force) is shown in 
this diagram 


In Smith-Ball Process, en- 
tire canning room operates 
under pressure. Diagram 
shows end view of cham- 
ber, side view of product 
heater section 


of a pre-sterilizing technique by which 
sterilization of tomato juice with reason- 
able limits of bacterial contamination 
could be assured. A short heat treatment 
at 250-270°F in a suitable heat exchanger 
is given the juice to destroy heat resist- 
ant acid tolerant bacterial spores prior to 
filling into containers. The filling of the 
juice at a minimum temperature of 190°F 
and holding for three minutes prior to 
water cooling serves to kill bacteria of 
low resistance that re-enter the product 
during filling. 

There has been a rapid acceptance of 
this method, with the result that there 
are at least a hundred such installations 
in use today. 


4. Modified Technique for Pre- 
pating the food product for 
processing, followed by using a 
conventional method in process- 
ing. 


A. Strata-Cook Process: 


Another method of speeding up the 
sterilization of products, consisting of a 
mixture of discrete particles and a finely 
divided component in a liquid such as 
water or brine, was developed by Ball 
and is known as the Strata-Cook Proc- 
ess. The process depends upon assembling 
the three components in the containers in 
a specified manner so that they can be 
stratified and kept separated during the 
heating of the container for sterilization. 
After heating has been accomplished, the 
components are mixed. 

The method saves from 40 to 60 per- 
cent in sterilizing time, and yields a 
product of markedly improved nutritive 
and organoleptic quality. 


What does the future bold 


The high temperature-short time proc- 
essing of certain products has achieved 
commercial success. Applications include 
the end-over-end agitating process for 
whole kernel corn in brine and for whole 
milk; the agitating-vacuum process for 
vacuum packed whole kernel corn; the 
flash process (HCF) for tomato juice, 
utilizing only partial cooling before fill- 
ing; and the HCF process for chocolate 
milk, cream, whole milk, creamed soups 
and a few other products. 

The reluctance of the canning industry 
to accept these improved canning tech- 
niques to enhance the quality and nutri- 
tive value of canned foods is explained 
solely on the basis of the economics in- 
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volved. For vegetable canners, capital 
must be able to be amortized on a four- 
to-six-week-per-year operation. In most 
instances the economics are worked out 
so closely that the seasonal packer can- 
not afford expensive equipment. That is 
why the lower cost synchronized batch 
agitating cookers may meet the pocket- 
books of the seasonal canners better than 
expensive automatic cookers. 


HTST impractical in some cases 


At this point I must emphasize that 
some products are not materially im- 
proved by high-short processes. Peas of 
higher sieve sizes and maturities are an 
example. A certain amount of heat is 
necessary for cooking and the _ high- 
short cook is not enough. Also, as is the 
case with many products, the improved 
quality apparent by the high-short proc- 
ess dissipates rapidly upon regular tem- 
perature storage. The whole class of 
fruits might also be mentioned as not 
being sufficiently improved by high- 
short processes to pay for the added cost 
of the equipment. The romance of some 
of these new processes has cost many a 
man a tidy fortune because he did not 
consider the factual advantages of the 
new process, storage and non-inactivated 
enzyme included, before making the in- 
vestment. 

There is still a lot of room for a com- 
prehensive factual analysis of the im- 
proved acceptability of all processed 
foods by some of these high-short meth- 
ods as compared with the conventional 
canned foods we are buying today. The 
facts are that not all products will re- 
spond with improved quality to high- 
short processes and retain this improved 
quality in our regular warehouses and 
merchandising channels. Whole kernel 
corn, cream style corn, creamed soups, 
whole milk, cream, and some pureed 
vegetables are products that respond fa- 
vorably. 

There is room for considerably more 
research. The significance of improper 
destruction of enzymes was first an- 
nounced by Guyer and Holmquist as a 
result of high-short processes on peas. 
The peroxidase enzyme in this work was 
more heat resistant than the bacteria. 
The lethality of the agitating process for 
peas, therefore, has to be adjusted to 
destroy peroxidase. In the case of carrots, 
they can be high-short processed, but are 
still crisp like a raw carrot. Here the 
cooking requirement of the process is the 
factor determining the time and tempera- 
ture of the heat process. 
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Empty cans enter can sterilizer at right in Martin aseptic process as used at Anderson's Foods. Prod- 


ucts pass through jacketed heat exchanger behind cans at right 


In Ball’s excellent article, “Food Ster- 
ilization Methods — The Future,” he 
stated “The freshly cooked quality pos- 
sessed by the food immediately after heat 
sterilization can be preserved for any 
reasonable storage period — perhaps for 
two or three years — by storing the 
product at 32-36°F”. He further stated 
that for common storage the cost is about 
one cent per pound per year, storage at 
32-36°F less than two cents, and storage 
0-15° less than three cents per pound per 
year. Now let us consider some storage- 
sensitive foods such as orange juice and 
whole milk. These products, shortly after 
canning by the best heat processing 
methods, are of the highest acceptable 
quality, almost indistinguishable from 
fresh orange juice and pasteurized fluid 
milk, respectively. In six months of aver- 
age warehousing, the typical “canned” 
flavor is popularly voiced against the 
orange juice and the whole milk assumes 
an evaporated milk flavor. Typical of 
human nature, we have gone all the way 
to frozen orange juice concentrate to 
remedy the orange juice problem, and 
milk continues to be delivered every 
other day. If these products could be held 
in their freshly canned state at 32-36°F, 
they would retain their high acceptable 
quality for over a year. 

The foregoing is my first example of 
what I mean by saying combination proc- 
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esses will offer new methods of preserv- 
ing foods tomorrow. The cool warehous- 
ing of canned foods can bring tremendous 
accomplishments for improved quality of 
canned foods and will expand to the ad- 
vantage of the canner and the consumer. 

Another combination process showing 
possibilities is that of heat plus antibiot- 
ics. Wheaton, Burroughs, and Hays an- 
nounced last year that tomato juice inoc- 
ulated with Bacillus thermacidurns did 
not undergo off-flavor spoilage when 5, 
10, or 20 ppm of subtilin were employed 
with a mild heat treatment. Similarly, 
radiation plus mild heat has definite pos- 
sibilities since Kempe reported that mild 
irradiation materially lowered the heat 
resistance of botulinum organisms. 

Mild heat plus refrigeration or freezing 
is common today for many heat-sensitive 
products or formulated foods. This com- 
bination treatment will no doubt expand 
in the future. 

Dehydro-canning of apples and cher- 
ries has been successfully demonstrated 
by the Western Regional Laboratory 
group. In this process over half the origi- 
nal water in the product is removed, 
followed by a mild heat treatment. Space 
and weight saving results in an excellent 
retention of quality of the original 
product. 

(Turn to page 132) 
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DETERMINE MOISTURE IN CANDIES 


IN LESS THAN FIVE MINUTES 


No grinding necessary—nuclear magnetic resonance technique is 
independent of particle size. Deviates from conventional methods of 


E xperimental work at Corn Products 
Refining Co. indicates that the “nuclear 
magnetic resonance” technique for de- 
termining moisture can be applied suc- 
cessfully to many candy products. This 
rapid, non-destructive technique (de- 
scribed in detail in April, 1956 issue 
of Foop Processinac) has been used suc- 
cessfully in the past for moisture testing 
of many corn milling products, and cor- 
relates well with conventional analytical 
methods. 

Candy products tested in this study 
included moulding starch, soft jellies at 
depositing and at packaging, jelly bean 
centers at depositing and before pan- 
ning, juju type candy, marshmallow, 
candy corn, fondant, grained mints, and 
chicle. Table I indicates deviations of all 


Figure 
Sample Type No. 


TABLE |! 

Moulding Starch, 10 
new and recycled 

Corn Syrup il 
Soft Jellies, : 12 
at depositing 

Jelly Bean Centers, 13 
at depositing 

Jelly Bean Centers, 14 
before panning 

Soft Jellies, 15 
at packaging 

Juju Type Candy, 16 
at packaging 

Marshmallow, 17 
circus peanut 

Fondant, 18 
candy corn 

Grained Mints 19 
Chicle 20 
Chicle 21 


ratio measurement 


moisture analysis by less than 0.2°/, in most cases 


T. F. CONWAY, R. F. COHEE, and 
R. J. SMITH 
Corn Products Refining Company 


T. F. Conway and R. J. Smith are members 
of the Analytical Group, Research Dept, 
Chemical Division, of which R. J. Smith 

is Section Leader. R. F. Cohee is 

Sales Service Manager, Central Division, 

Corn Products Sales Company. 


This article is based on paper presented 
at the [Ith Annual Production Confer- 
ence of the Pennsylvania Manufacturing 
Confectioners’ Association. 









these tests from correlation—greatest av- 
erage deviation is only 0.24% (for juju 
type). 

No special skill is needed to operate 
equipment—for routine measurements 
only the “start” button need be touched. 
Adjustment of instrument parameters is 
necessary in some instances, but these 
can be made routinely without difficulty. 

In making the measurements, weighed 
sample cell is filled to predetermined 
dépth and sample weight determined (or 
constant sample weight can be used). 
Cell is sealed and placed in sample cav- 
ity of instrument. Strength of magnetic 
field is then altered over narrow range 
to obtain derivative curve. Measurement 
of peak-to-peak amplitude requires only 
about 30 seconds. 








t.. h ies. 8 Large a. "ote 
10 BRB io GIB 5; Large 0.17 0.7 
7 NSM CSS, Small 0.09 0.20 
¥ 22.2-25.5 8 Small 0.17 0.25 
7. 11.7- 14.5 40 Large 0.04 0.10 
5 15.2-16.4 18 Large 0.10 0.20 
5 14.3-16.1 35 Large 0.24 0.40 
13 3.1-10.8 25 Large 0.10 0.30 
7 4.0- 7.5 35 Large 0.12 0.25 
5 0.0- 1.9 30 Large 0.10 0.20 
18 0.1-21.4 40 Large 0.18 0.80 
I 0.1-14.4 30 Large —_ —_ 
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Table summarizes study at Corn Products of correlation between NMR moisture determinations and 


conventional methods for various candy products 


FOOD PROCESSING 





NG 


JUNE 





v PRECESSION 





SPINNING NUCLEUS 


ALIGNED WITH MAGNETIC FIELD 
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ALIGNED OPPOSED TO MAGNETIC FIELD 
Here's how the method works 


The NMR technique is actually a measure of number of hydrogen 
nuclei present, rather than water molecules, but it is relatively easy 
to distinguish between signals (readings) of hydrogen present as 
water, and hydrogen in other forms. 

Basic measurement in NMR is the absorption of radio frequency 
energy by the nucleus of the hydrogen atom. Hydrogen nuclei in 
water can be considered similar to spinning tops with permanent 
bar magnets along axis of rotation. Normally, they are oriented in 
random fashion. 

When placed in a strong magnetic field, however, they tend to 
align themselves either with or opposed to the magnetic field 
(parallel or antiparallel). This alignment is not rigid—the nuclei 
"wobble" or precess (see above). Freqency of this precession is 
dependent on magnetic and inertial properties of nucleus and is 
proportional to strength of the field. 

Exposing the nuclei to an additional, radio frequency magnetic 
field, at right angles to first field, and having frequency equal to 
precession frequency, will cause some of the nuclei to reorient from 
parallel to antiparallel position. In this forced reorientation process 
the nuclei absorb energy from the radio frequency field. Amount 
of energy absorbed is proportional to number of hydrogen nuclei 
present, and thus to amount of water present. 


Calibration curves for specific mate- 
rials are made by determining peak-to- 


peak amplitudes for the material at vari- a a 


ous moisture levels, and plotting these 
against moistures of same material at 
these levels, determined by conventional 
means. 

Samples are generally tested on “as 
is” basis, without maceration or grind- 
ing of any kind. (It’s even felt that this 
adds to precision since there is no possi- 
bility of losing moisture during grinding). 
Method can be applied to wide variety of 
sample types—in the Corn Products 
study it successfully replaced four con- 
ventional types of moisture determina- 
tions: vacuum oven, azeotropic distilla- 
tion, refractive index, and. conductivity. 

Cost of instrument is presently about 
$10,000, but it’s felt that as the unit comes 
into production, the price will be re- 
duced considerably. 


(Supplier of the instrument used for the 
Corn Products study is Schlumberger 
Well Surveying Corp., Dept. FP, Ridge- 
field, Conn. . . . or for more information 
check 8192 on form opposite last page.) 
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were tested: (from left to 
right) soft jellies before 
depositing, moulding starch, 
juju type, soft jelly at 
packaging, marshmallow, 
fondant, grained mints, 
corn syrup, jelly bean cen- 
ters, chicle 


Typical curve for starch at 
15% moisture 


Typical calibration 
for unmodified corn starch 


Diagram indicates how hy- 

drogen nuclei align them- 

selves and precess (wob- 
ble) in magnetic field 


Prototype NMR _ analyzer 
used in the Corn Products 


study 
ww 
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curve, b 









NMR SIGNAL AMPLITUDE 
vs MOISTURE CONTENT 
















UNMODIFIED 
CORN STARCH 
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Getting rid of plant refuse, processing residues 
was big problem until we adopted 


ONE MAN MECHANIZED HANDLING OF WASTE {| 
FOR $30,000 SAVING jf) 


JAMES J. McCABE, Industrial Engineer, 
American Maize Products Co. 
as reported by Joseph L. White, Product Editor 


Truck operator pictured is receiving in- 
structions via radio telephone to pick up 
container of spent char from lactic acid 
processing. Photo (upper right) shows this 
job underway. This is typical of the ease 
with which waste is handled at American 
Maize Products Co. by pick-up device 
mounted on truck chassis and a large 
number of special containers. Truck serv- 


ices over 30 waste accumulation points 
per 8 hour day, handling residues, solids, 
liquids, rubbish, waste paper, trash, and 
assorted metal scrap. 

The phone call dramatized in the picture 
denotes an emergency. Generally, the truck 
observes a regular schedule. 

To meet varying requirements four dif- 
ferent types of containers are used. These 
are: 1) open box; 2) closed box; 3) bottom 
dump; 4) end skip over dump. They are all 
basically similar with design features that 
aid handing of specific loads. 

In addition to char there are wastes from 
starch, mill, and refinery divisions. Dust that 
accumulated on roof of feed house was 


formerly swept off manually and then shov- 
eled into truck. Now, a dust collector han- 
dles it, discharging into a waiting container. 

Under conventional waste collection meth- 
od, several dump trucks were needed with 
waste and rubbish being shoveled manually. 

With one-man mechanized handling, driver 
merely backs up truck to waiting container, 
dismounts from cab and attaches lifting 
links. Returning to cab he uses simple 
controls which put into operation two hy- 
draulic cylinders which are attached to 
head frame. Boom raises container onto 
skid frame. Container is then moved for- 
ward on frame hydraulically. Boom also lifts 
containers for dumping. Truck travels be- 
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American Maize Products Co., Roby, Ind. Physical plant covers 25 
of the 83 acres comprising entire tract 









Two-way radio keeps driver of waste truck in touch with plant 





@ Controlled collection provided by self-dumping containers 


e@ Picked up by truck with two-way radio communication 


@ Better housekeeping for entire plant area of 35 acres 


tween 75 and 100 miles per day in traversing 
the 35 acres encompassed by actual plant 
facilities and in making trips to plant dump 
area. Entire tract covers 83 acres. 

Savings enjoyed since system was put into 
operation amount to $30,000 a year in labor 
alone. No dust, no blowing trash, no un- 
sightly piles of rubbish or hazardous ac- 
cumulations of scrap, pipes, metal, lumber. 


One of the most profitable applications 
of the system, however, is in salvage work. 
Containers, always in place on a stand-by 
basis, aid collection of scrap and separation 
of pipe, fittings, valves, etc. Material to be 
sold can be stockpiled for pick-up. That 
marked for reuse by plant can be transferred 
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to suitable storage. Material of no value is 
easily dumped. In one year over 700,000 lb 
of segregated iron was handled, each item 
being delivered to its individual pile. Scrap 
paper handled last year amounted to 300,000 
Ib. 

An indirect but most important benefit 
lies in contribution to better community re- 
lations. Protection of neighborhood from 
dust and dirt has been a potent force in 
building good will. 


(System described is called Dempster 
Dumpster, developed by Dempster Brothers, 
Dept. FP, Shea Building, Knoxville 17, 
Tenn. . .. or for more information check 
8193 on form opposite last page.) 


by hand 
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Here, container receives miscellaneous trash, waste from 


five different floors 


Spent char dumps directly into a container for transfer 
to plant dump. No accumulation in piles—no shoveling 


Load is dumped without driver leaving truck cab. Hy- 
draulic cylinders provide positive, fast action 
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Minor modifications for 
large volume items add up to 





over $1 million reduction in 


packaging costs at Heinz 


KARL F. LANG, 


Head, Packaging & Sterilization Dept. 
H. J. Heinz Company* 


During the past year, a concentrated 
effort has been made by our company in 
seeking ways and means of reducing 
packaging costs. A constant review of 
current packaging specifications coupled 
with an extensive packaging research 
program has proven to be fruitful. Much 
credit belongs to the various suppliers 
of packaging materials for suggestions 
resulting from their own laboratory find- 
ings. Whenever it has been possible, they 
have passed on to us savings resulting 
from better utilization of raw materials, 
improved methods of manufacture, or re- 
duced operating costs. 

Frequent meetings with suppliers of 
packaging materials have been most ben- 
eficial. We have been able to enjoy sav- 
ings of over $1 million packaging costs 
during the past year. Further cost re- 
ductions will be made when sufficient 
time has elapsed to prove that proposed 
packaging specification changes will not 
reduce the effectiveness of the packag- 
ing material. All packaging cost reduc- 
tions must be weighed carefully to be 
sure we are not “penny wise and pound 
foolish”. In our attempt to reduce pack- 
aging costs we must not overlook the 
prime need for quality materials capable 
of doing the job intended. 


*Based on a paper presented at American Management 
Association Packaging Conference. 


In 1956 there were two general in- 
creases in the cost of packaging materials. 
For instance, 


Tinplate — Price increased 40c Base 
Box on April 30, 1956, and 10c Base Box 
on October 31, 1956. 


Purchased Tins — Price increased 3% 
on May 1, 1956, and 3.7% on November 1, 
1956. 


Bottle & Jar Caps — Price increased 
5% on January 1, 1956, and 5% on Janu- 
ary 1, 1957. 


Glass Bottles & Jars — Price increased 
5% on January 1, 1956, and 7% on No- 
vember 1, 1956. 

Paper Shipping Cartons — Price in- 
creased 314% on May 1, 1956, and 2% on 
October 1, 1956. 

Bottle & Can Labels — Price increased 
5% on May 1, 1956. 


In an effort to combat such rising costs 
it is necessary that we search for every 


..possibility, and then explore it carefully. 


Such has been our approach to the prob- 
lem. I would like to discuss now a few of 
the most recent examples of packaging 
cost reductions within our company. In 
so doing we hope to illustrate what can 
be done to pull down the rising curve. 
At the same time we realize we have 
only “scratched the surface”. 


Reduced Size Closure 
Our first example is the conversion of 


a 58 mm vacuum closure to a 55 mm 
closure. By the simple reduction of 3 


mm in the diameter of the closure we 
were able to realize a savings of 5% in 
the cost of the closures. This same prin- 
ciple of closure size reduction can be 
applied to various other containers pro- 
vided that it does not jeopardize the util- 
ity of the container, reduce the utility 
of the container, or reduce filling line 
efficiency. 


Liner Specifications 


Next is the cost reduction which de- 
veloped from a change in liner specifi- 
cations for our gallon vinegar case. For- 
merly we used a double corrugated liner 
which has been changed to a double- 
faced single corrugation, resulting in a 
savings of 9%. Repeated tests were nec- 
essary to prove that the double faced 
liner is adequate to give the glass con- 
tainer the necessary protection during 
shipment and handling. 


Plastic Pickle Bags 


This packaging cost reduction example 
involves a change from a laminated cello- 
phane polyethylene to an extruded cello- 
phane polyethylene. By a change in 
packaging material method of manufac- 
ture the supplier was able to develop 
savings up to 25% which were passed on 
to us. Since this change we have found 
it necessary to increase the weight of 
polyethylene so as to give us adequate 
protection’ during shipment. Although 
this has reduced our savings we still have 
been able to enjoy a substantial amount 
of money on an annual basis. 
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Case Paper Reduction 


By changing from a regular slotted 
case to an end opening case for pre- 
cooked cereal we are able to take ad- 
vantage of appreciable reduction in paper 
with a resultant 19% savings. This same 
principle will be applied to other cases 
which will result in additional savings. 


Tin Coating Specifications 


Until recently we used 1.25 hot dipped 
tinplate bodies for Baked Beans, Spa- 
ghetti and Macaroni products. By chang- 
ing our specifications to 1.00/.25 differ- 
ential coated plate, we were able to re- 
duce the packaging costs by 7%. In so 
doing we have a more uniform tin coat- 
ing in contact with the food product. 


Reduced Basis Wei ght 


Following repeated experimental pro- 
duction runs we were able to show that 
80+ basis weight plate was adequate in 
place of 85+ basis weight tinplate. Fur- 
ther experimental production revealed 
that 75+ basis weight tinplate was suf- 
ficient to do the job for certain size con- 
tainers. In making this further reduc- 
tion we realized a savings of 1.6%. 


Closure Specifications 


One of our major anticipated packag- 
ing cost reduction projects involves a 
change from one type of screw on closure 
to another type of screw on closure. With 
6 months of limited commercial expe- 
rience we have found that the suggested 
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closure is doing a very satisfactory job. 
Furthermore, our manufacturing group 
is quite pleased with the capping opera- 
tion. By this simple change in style of 
closure we will save 42% of the present 
cost of closures for a particular large 
volume variety. 


Reduced Test Cases 


Following the completion of a series of 
cooperative tests with our Transportation 
and Warehousing Division we were able 
to conclude that 1754 test cases were 
adequate in place of 200# test cases for 
certain weight bracket varieties. By re- 
ducing the cases to 175 we still con- 
form to Rule 41 of the Freight Classifi- 
cation Regulation and at the same time 
realize a savings of 5%. 


Reduced Lithographing Colors 


Our 5%%-oz juice tins were formerly 
lithographed outside with 6 prints on 
metal. Following a study by our Product 
Development group, it was found that 2 
prints on a white coat system give a de- 
sirable appearing container. By the elimi- 
nation of several printings we were able 
to show a savings of 3.5%. Through such 
a packaging specification change we were 
able to improve the appearance of the 
container and at the same time save a 
considerable amount of money on an 
annual basis. 


Reduced Size Label 


Small packaging material changes 
sometimes appear insignificant, but when 


multiplied on large volume items can 
/ 


show an appreciable savings. Such is the 
case of wraparound labels used on many 
of our glass and tin containers. With the 
minute reduction of only %” in length 
per label we were able to realize con- 
siderable savings. Depending on the size 
of the label, we have made reductions 
from %& to 4”, resulting in savings of 
4 to 3c/1000. 


Reduced Enamel System 


Recently we concluded a study of clo- 
sures used for glass containers involving 
a one coat versus a two coat inside enam- 
el system. Through extended tests by 
both our supplier and ourselves it has 
been shown that a one coat enamel sys- 
tem for the inside of these particular 
closures showed promise with regard to 
retention of product quality as well as 
anticipated shelf life. By changing the 
specifications to a one coat system we 
will realize a savings of 2.5% over the 
present cost of closures. For the volume 
used on an annual basis we will save an 
unbelievable amount of money. 


Reduced Tinplate Size 


Through continued efforts on the part 
of our Can Making Department we have 
been able to reduce the ordered tinplate 
size used for certain tin container manu- 
facturing. Small reductions of 1/16” or 
more on a side have resulted in fantastic 
savings in the purchase of tinplate. For 
example, one order size has been reduced 
from 28% x 3234, to 27% x 32-1/16. This 
reduced size alone will result in a 3% 
saving over the initial dimensions. 


Lightweighting of Glass 


The Packaging Development Labora- 
tory is continuing in its effort to reduce 
the weight of glass used per container 
without jeopardizing its performance 
through increased breakage at the time 
of filling or subsequent shipping. On a 
large volume item such as: our 14-oz 
Ketchup bottle we can realize large sav- 
ings in freight alone by removing a very 
small amount of glass per bottle. For ex- 
ample, a reduction of 1 oz of glass per 
14 oz Ketchup bottle will mean a total 
savings by the glass container manu- 
facturer of 750,000 Ib of glass for every 
million dozen jars filled per year. 


Redesigning of Containers 


Work at present is under way in re- 
designing our 11l-oz pickle container in 
the hope that it will result in a more 
attractive container using less glass as 
well as a reduced size closure. In place of 
the 70 mm closure we will use a 63 mm 
closure. 
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ALL-PURPOSE VALVE 


In industries as varied as mining, food, textile, pulp 
and paper, beverage, water and sewage, chemicals .. . 
Grinnell-Saunders Diaphragm Valves continue to win 
enthusiastic acceptance. This valve is unsurpassed for 
handling such diversified products as corrosive fluids, 
gases, viscous materials, foods, compressed air, and sol- 
ids in suspension. The design of the Grinnell-Saunders 
Diaphragm Valve is unique. The flexible, long-wearing 
diaphragm presses tight for positive closure. 


— es 
OPEN | As | 


Grinnell-Saunders Diaphragm Valves are available in 
a wide range of body and bonnet styles; also body, 
lining and diaphragm materials. 

Choice of Materials 
Bodies — iron; cast steel; stainless steel; Durimet 20; Hastel- 
loy, A, B, C; bronze; Monel; aluminum; PVC (polyvinyl 
chloride); Saran 
Body Linings — hard rubber; soft rubber; neoprene; glass; 
lead; plastics; Heresite; Lithcote 


Diaphragms — soft natural rubber, natural rubber; white 
synthetic rubber; neoprene; reinforced neoprene; butyl; Hy- 
car; Teflon; Kel-F; PVC (polyvinyl chloride); polyethylene 
Bonnets — iron; stainless steel; bronze; other materials on 
special order 





Choice of Bodies 
Conventional weir type. 


Straight bodies — screwed; flanged; socket weld; butt weld; 
socket (solder); sanitary threads; hose ends; Victaulic 


Angle bodies — screwed; flanged; socket weld 


Other types 


A line of Straightway Valves (for straight-thru flow) and 
Full-Bore Valves (for ball brush cleaning) also are available. 


Choice of Bonnets 
Handwheel (non-indicating stem, indicating stem); chain 
wheel; lever (for quick operation); sliding stem (for a wide 
selection of power operated topworks) 


Write Grinnell for further information. 


Grinnell - Saunders 


3 Diaphragm Valve 


Grinnell Company, Inc. 
Executive Offices: Providence, R. I. 
Sales Offices and Warehouses in Principal Cities 






When inquiring check 8194 opposite last page 
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Insufficient evidence 


to recommend any basic changes in diet 
of the average healthy American . . . is 
summary comment of Dr. Grace Goldsmith 
‘at recent symposium on fats and nutrition 
of American Oil Chemists 


The American Oil Chemists had Dr. 
Grace Goldsmith of Tulane University 
Medical School as the final speaker at 
their recent symposium on fats and nu- 
trition. Dr. Goldsmith is Professor of 
Medicine at Tulane, and also serves on 
the Nutrition Foundation’s Scientific Ad- 
visory Committee and on the National 
Research Council’s Food and Nutrition 
Board. Her assignment was to make a 
summation of the reports presented at the 
symposium. Some of her comments which 
are thought to be of special interest to 
our readers follow: 

“Although many metabolic studies show 
a casual relationship between dietary fat 
and blood serum cholesterol and other 
lipids, it does not necessarily follow that 
there is a relationship between serum 
cholesterol and atherosclerosis. Even if 
such a relationship is demonstrated, it 
remains to be shown that coronary artery 
disease with heart damage from vessel 
closure is related to the intake of dietary 
fat. Only recently have investigations 
been able to produce occlusion of cor- 
onary arteries with damage to heart 
muscle, in experimental animals. 

“The association of elevated serum 
lipids with atherosclerosis may not be 
one of cause and effect but may rather be 
related to some other common cause. It 
should be emphasized that atherosclerosis 
is in all likelihood the resultant of a 
number of factors — some operating 
locally in the vessel, others systemically 
through the blood stream and nervous 
system. Heredity, mechanical factors such 
as blood pressure, anatomy of the arterial 
wall, hormones, serum lipids and dietary 
factors including substances other than 
fat, may all be involved. 

“In our present stage of knowledge, 
with many hypotheses and few estab- 
lished facts, it is unfortunate that so much 
speculation and opinion has appeared in 
the lay press. It seems obvious that to 
date there is insufficient evidence to rec- 
ommend any basic change in the diet of 
the average healthy American. We do not 
yet know the kinds and amounts of fat 
which are desirable for good nutrition. 


“A diet containing adequate amounts 
of all: known essential nutrients and fur- 
nishing only enough calories to maintain 
normal weight should be recommended 
now as in the past. For persons with 
coronary artery disease or with a strong 
familiar tendency to this disease, or for 
persons with elevated serum lipid levels, 
the physician may wish to prescribe 
some change in dietary fat intake as an 
experimental procedure — to be carefully 
followed and evaluated. 

“Finally, in spite of the paucity of 
current knowledge, there is sufficient 
evidence which suggests that dietary fat 
and serum lipid levels may be implicated 
in the development of atherosclerosis and 
coronary heart disease to justify intensive 
exploration of all facets of this and re- 
lated fields. Information obtained from 
this research should prove valuable in 
understanding the role of fats in human 
nutrition, irrespective of findings relative 
to the atherosclerosis problem.” 


Undesirable toxic polymers 
of fats not found in 
commercial frying 


reports Dr. Daniel Melnick, 
Chief Technologist, Best Foods, Inc., 
at the Oil Chemists meeting 


Dr. Melnick summarized the results of 
a survey of the Potato Chip Industry 
covering operations by 89 chippers using 
all types of frying oils and fats. The oils 
in use on a continuing commercial basis 
were found to be free of undesirable 
polymers. 

This conclusion was supported by the 
similarity in physical properties and in 
chemical composition between the fresh 
and heated oil in each commercial opera- 
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tion. In degree of unsaturation 
of the oils, melting point, set- 
ting point, fatty acid composi- 
tion, increase in free fatty 
acids, development of fatty acid 


isomers, solids content index, , 


and in crystallizing properties 
of the oils, there was no dif- 
ference between fresh and 
heated oil of such magnitude 
to warrant criticisms of the 
wholesomeness and nutritive 
value of the oil absorbed by 
the chip. 

Undesirable polymers can 
be produced in frying oils 
when these oils are subjected 
to drastic heat and oxidation 
treatments. However, temper- 
atures of 527°F used in “un- 
realistic” laboratory experi- 
ments were 100°F above the 
smoke point of the frying oils 
and are not encountered in 
the frying industries. 

Commercial frying operations 
are conducted under a blanket 


of an inert atmosphere — the 
steam generated by the food 
being cooked — and is not 


subjected to constant aeration. 
Another consideration is that 
the oil is constantly replen- 
ished with fresh oil. 





crisis for ® ua 
fat-containing foods 7 


PUTMAN SUBLIGMING COMPANY 


Views of 
18 authorities 


Terse commentaries of eighteen au- 
thorities on recent developments in 
fats have been combined into a 12- 
Page reprint (convenient size of 8!/2" 
by 11"). Their views first appeared 
in the January, March, and April 
issues of FOOD PROCESSING. To 
secure one of these reprints send 50c 
to The Editor, FOOD PROCESSING, 
111 East Delaware Place, Chicago II, 
Illinois. Quantity prices on request. 
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our slipping problem- ++: 
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, OTHER PRODUCTS: 
A.W. SUPER-DIAMOND economy rolled steel 
floor plate—Plates—Hot and cold rolled 
sheet and strip—(Alloy and Special Grades) 


When inquiring check 8195 











He’s talking about ALGRIP 


A.W. ALGRIP—the world’s only abrasive 
rolled steel floor plate that provides super-safe footing under the 
most hazardous slipping conditions 





on flat or inclined surfaces. 


ALGRIP licks slipping and skidding hazards thoroughly by provid- 
ing thousands of abrasive traction particles at every step. It’s made 
by a patented process in which a grinding-wheel type of abrasive is 
rolled—not coated—to a controlled depth as an integral part of 
tough steel plate. Usage merely exposes more abrasive. 

Look around for slipping hazards and make a test installation in 
your worst area. It’ll save you plenty, too, as accident and insurance 
rates go down. Use it as an overlay or as independent flooring. 
ALGRIP fabricates easily and requires no maintenance. 


ALGRI 


ALGRIP—approved for safety by Underwriters’ Laboratories ry 
(UL) 
° Paw) uF 


ALAN WOOD STEEL COMPANY 
Conshohocken, Pa. 


Please send A.W. AuGcrip Booklet AI.S22 





Name. 
Title. 
Company 
Address 


ee 





State. 


opposite last page 


ABRASIVE ROLLED 
STEEL FLOOR PLATE 
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Predict snap bean harvester will... 


- prevent increase in consumer prices 
‘increase income to growers, processors 


Mechanical picking of snap and wax beans is a 
reality. What immediate improvements in field and 
factory operations are apparent? Does a new bean 
variety have to be developed? Is additional acre- 
age needed to produce the required tonnage? Are 
there noticeable quality differences between hand 
and machine-picked pods? These questions were 





MORTON ADAMS 


May Require Twice 
as Much Bean 
Acreage 


Morton Adams, 
Executive Vice President 
Alton Canning Co., Inc. 

Alton, N.Y. 


Without the harvester, snap 
beans grown in New York 
State would not be able to 
compete price wise with beans 
grown in other areas. Alton 
Canning has worked with the 
harvester since the first ex- 
perimental model was. devel- 
oped in 1948. This year we are 
so confident in its ability that 
about one-half our acreage 
will be machine-harvested. 


Operational savings include: 
field trucks with beans in 600 
lb pallet boxes system; one 
man driving lift truck with 
rotating head on lift mast un- 
loads into large box on receiv- 
ing platform; conveyor in box 
moves beans as needed to 
production line. 

In order to insure maximum 
inplant operating efficiency, all 
beans are planted by heat-unit 
system. There is a bonus for 
early planting, so some grow- 
ers start planting the latter 

Number of acres planted 
each day is calculated to pro- 
vide a harvesting tonnage to 
keep factory operating 18 
hr/day. Since there are no 
second pickings, Alton in 
many cases requires twice as 
much acreage for each har- 
vest day than under hand- 
picking system. 

Another measure to insure 
maximum daily tonnage is 
counting bean plants per row. 
Alton’s fieldmen have found 
that five plants per foot yields 
an average of 800 to 1200 lIb/ 
acre more than spacings fur- 
ther apart. Alton acreage is 
seeded to produce from 8 to 
10 plants ft/row. 

Under hand-picking set-up, 
a migrant labor force of 600 
to 800 persons daily were 
needed to pick. This season 
the staff to recruit and handle 
this picking labor has been 
reduced more than 50%. 


asked in special interviews with industry leaders 

. men who have closely followed and fostered 
automation in growing, harvesting, and handling 
raw products to be processed in food plants. Fol- 
lowing are the thoughts of four processors, one 
grower, and one agricultural scientist based on 
their observations as well as practical experience. 


All harvesters are initially 
bought from its manufacturer 
by Alton; large acreage grow- 
ers pay them off through a 
tonnage harvesting system; 
other growers purchase them 
through their cooperative 
loaning agency, Production 
Credit Corp. 





President Naeye (right) and son, 
Don (center) of Marion Canning 
Co., explain some legal regulations 
on hiring seasonal field labor to 
Assistant Editor Nordlinger 


Abandoning All 
Field Labor Camps 


Peter J. Naeye, President 
Don Naeye, Raw Product Procure- 
ment 
Marion Canning Co. 
Marion, New York 


This year growers will re- 
ceive more for their harvested 
beans, yet housewives will not 
have to spend more for their 
purchases of Marion processed 


snap and wax beans. The big 
factor is the successful devel- 
opment of the mechanical bean 
harvester. 

This machine should not 
cause an unemployment prob- 
lem. Unskilled seasonal field 
labor has been more difficult 
to secure each year. For 20 
years Marion Canning was 
able to recruit a picking crew 
from the immediate region — 
many pickers coming as fam- 
ily groups. But today condi- 
tions have changed . . . jobs 
in factories and mines are 
much more plentiful, if not, 
most states are willing to pro- 
vide an “unemployment” check 

. state laws on driving and 
insurance coverage hinder this 
type of labor from coming 
to this area . . . more indus- 
try is being located in the 
areas where these people call 
“home” ... and most recently, 
additions to federal social se- 
curity laws do not promote the 
use of large groups of tem- 
porary migrant labor. Thus, 
this year we are abandoning 
all farm labor camps. 

Marion Canning will pick 
fields only once, using a me- 
chanical picker for each 150 
acres. In-plant operational 
costs are expected to be lower 
because hand pickers included 
too many leaves and stems and 
seldom picked the small suc- 
culent beans which produce 
the top quality the modern 
housewife desires. 
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Snap bean grower, Don Cahoon, 
checking some of the new design 
features of the bean harvester with 
Harold Buckley of Chisholm-Ryder's 


technical service 


$180 For Hand Picking 
vs. $40 For Machine 


Donald Cahoon, Owner 
Cahoon Farms, Wolcott, N.Y. 


There’s less cull material in 
machine-picked beans than 
these picked by hand and that 
means a more profitable un- 
dertaking. Machine picks the 
beans before they become too 
mature thus processor 
secures better quality and 
grower may possibly save an 
entire field. Second pickings 
by field labor contains too 
many left over beans (culls), 
missed from the first picking. 

Cahoon Farms is in the 
apple growing and processing 
business. Growing beans for 
the caners was a _ profitable 
sideline until a few years ago 
when picking labor became 
too expensive and too difficult 
to secure. The mechanical 
picker has showed there is 
profit in growing beans. Hand- 
picking produced about 3 
tons/acre, costs a minimum of 
$60/ton to harvest; machine- 
picking produces about two 
tons/acre and costs $20/ton. 

The apple orchard business 
is handled 100% on pallets or 
in bin pallets. Bean picking 
was using bags because that’s 
the way processors specified. 
This season our processor has 
gone 100% to bin pallets. Thus 
further savings can be ex- 
pected since the Farms have 
all the equipment to handle 
beans in bin pallets. 


(Turn to next page) 
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Q. What's the best way to store and 
handle these bulk materials? 





1. MEAL — alfalfa, meat, soya, corn, barley 
and other grain meals. 


shavings and cork. 





4. CHEMICAL COMPOUNDS — insecticide pow- 
ders, pharmaceuticals, urea, ground rubber, clays. 





2. WOOD PRODUCTS — chips, flour, sawdust, 





5. PELLETIZED MATERIALS — alfalfa, urea, oil 
meals, nitrates and other chemicals. 





. 


3. EDIBLE PRODUCTS — flour, sugar, starch, 
malted milk powder, malted barley, dried milk, 
popcorn and other whole grains. 









ILLUSTRATED HERE are a few of the many 
bulk materials that can be stored and 
handled by Permaglas Storage Units. 
Variety of products and industries served 
is practically unlimited. If you have a 
storage and handling problem, we will be 
glad to discuss its solution with you, 








A. Mechanize the job completely with 
A. O. Smith Permaglas’ Storage Units 





ye your bulk materials storage and handling 
problems, it will pay you to investigate A. O. 
Smith Permaglas Storage Units. A modern materials 
handling system incorporating these units lets you 
store more in less space . . . at lower cost. 


@ Greater overall efficiency — Incoming materials are con- 
veyed directly into the Permaglas Storage Unit. Exclu- 
sive sweep-arm bottom unloader automatically discharges 
bulk materials into your apportioning system — by the 
batch or in continuous process. 


@ Reduced materials handling costs — Permaglas Storage 
Unit is designed for maximum filling. Permits economical 
bulk-lot materials purchasing. Eliminates costly man-han- 
dling of incoming packages as well as in-plant trucking. 


@ Maximum use of space — Variety of heights and diam- 
eters available in Permaglas Storage Units assures maxi- 


OPERATING PRINCIPLE OF A. O. SMITH 
SWEEP-ARM BOTTOM UNLOADER. As 
unloading arm (A) moves counter- 
clockwise, endless chain on arm 
moves the material to the center 
where it drops into sub-floor con- 
veyor trough (B) for removal at 
discharge opening (E). Two steel 
lates (C) cover chain conveyor. 
ntire mechanism is powered by 
electric motor (D). 












Through research < ...@ better way 
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HARVESTORE PRODUCTS 
Kankakee, Illinois 


Distributor: SPROUT-WALDRON 
Muncy, Pennsylvania 







mum use of storage space in existing locations or new 
facilities. 


@ Minimum maintenance costs — Permaglas Storage Units 
are glass-protected steel, inside and out. No internal cor- 
rosion from stored materials. No expensive exterior mainte- 
nance as with conventional structures. 


The Permaglas Stor- 
age Unit installation, 
with mechanized 
sweep-arm bottom 
unloaders, is the 
heart of this modern 
bulk materials han- 
dling system. 





Mail coupon for 6-page bulletin 
on Permaglas Storage Units with 
mechanized bottom unloader. 


A. ©. SMITH CORPORATION 
Harvestore Products, Kankakee, Ill., Dept. FP-657 


Please send me more information and data about Pet» 
maglas Mechanized Storage Units. 





When inquiring check 8197 opposite last page 


MU-2333 


41 


Bint Dace 


mabe 


nan itt 


Cementable TEFLON solves 


sticky food-handling problems 


Slipperiest material 
provides non-stick 
sanitary surfaces for... 


@ Hoppers 
@ Chutes 
@ Conveyor guides 


@ Packaging machine 
guides 


@ Filling machines 

e Work tables 

@ Confectionery molds 
@ Baking pans 

@ Pastry flats 

@ Mixers 

@ Feeders 


@ Bins, etc. 


nited 
tates. 





Lining hoppers, chutes, feeders, bins—slippery 
TEFLON* reduces surface friction. Dry pow- 
ders and other materials flow freely. Eliminate 
need for vibrators or manual attention. 


On guide rails of conveyors and packaging 
machines—food products are not damaged, 
packages are unmarred, no ‘“‘jam-up’’ occurs. 


On work surfaces—clean up time is reduced to 
a minimum and sanitation is greatly improved. 


As coverings for candy bar frames, cookie 
flats, bakery rolls, proving pans—sticky prod- 
ucts “come clean’”’ without assistance. 


Find out about this slipperiest of all solid ma- 
terials that is also chemically inert, non-con- 
taminating, tasteless, odorless, has zero water 
absorption. 


Made in inexpensive tape in continuous rolls 
and in sheets up to 48” x 48” in size. 


Readily cemented with commercial adhesives 
to any metal, wood, concrete, plastic, glass or 
other surface of new or existing equipment. 


Write for Bulletin AD-158. 


*du Pont trademark 


United States Gasket Company 
Camden 1, New Jersey 


asket 7Paastcs Diision 


OF THE GARLOCK PACKING COMPANY 


When inquiring check 8198 opposite last page 





Snap bean harvester 


(Continued from preceding page) 


“Revolutionizes” Bean 
Growing 


Mark Mitchell 
Manager Raw Products 
Larry Polzak 
Head Fieldman 
The Larson Company, 
Green Bay, Wis. 


Now that there is a practi- 
cal mechanical harvester, snap 
beans need no longer be con- 
sidered a specialized crop — 
to be handled on small acre- 
age by a family group. It rates 
with the “big crops” such as 
corn or peas and could even 
displace a field crop in the 
rotation. It is a machine-han- 
dled crop from seeding until 
it enters the processing line. 

Russ Winters, president of 
The Larsen Company, has en- 
couraged this development as 
a means to improve grower’s 
income, provide a more stable 
bean tonnage, and prevent 
undue yearly price fluctua- 
tions on the retail market. 

For a number of years, Lar- 
sen’s carrots have been com- 
pletely mechanized from 
seeding to processing. Now 
attention will be devoted to 
peas — a compact mobile 
combine is needed to avoid 
removing pods and_ leaves 
from the field, when only the 
pea is wanted. 

This year Larsen is planting 
beans in big fields as large as 
350 acres, thus requiring only 
10% of the growers previously 
contracted. 








Few if any snap bean pods remain on the picked rows in the foreground. Ma- 
chine is operating in experimental field, where beans have been seeded 2" in 
the row, thus pods are high. In other rows where seeds were planted 6" apart 
pods tended to be on the ground 


Larsen will be using 16 me- 
chanical harvesters, each pick- 
ing about 200 acres. Harvest- 
ing costs are expected to be 
lowered to 1c/lb. Beans have 
been planted on _ schedules 
(heat unit system) just as peas 
and corn. Since the 1957 model 
harvester has been modified, 
breakage of beans during 
harvesting is expected to be 
materially reduced. 


Present Varieties Suitable 


Dr. John D. Atkin, Assistant 

Professor of Vegetable Crops 

New York Experiment Station 
Geneva, N. Y. 


New varieties of snap and 
wax beans are not needed in 
order for the improved model 
of the mechanical harvester to 
work effectively. The machine 
was tested experimentally by 
Prof. W. T. Tapley in 1952. 

Last season it was again 
tested and in experimental 
trials up to 90% of the pods 
of certain varieties were 
picked. These beans were 
practically free of leaves and 
twigs, and with very little 
bruising of the pods. 

The machine picked as high 
as 90% of the pods of varieties 
with vine types similar to 
Tendergreen and_ Slender- 
green. However, only about 
80% of the pods of the varie- 
ties Seminole and Topmost 
could be picked. 
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From the initial year’s test 
data, very close spacing (1% 
to 2”) in the row produces 
plants better adapted to me- 
chanical picking. Under close 
spacing, plants develop a sin- 
gle upright stalk with very 
few branches. The height of 
the first node from the ground 
is greater, the length of the 
main stem is longer and there 
are less low branches. All fac- 
tors considered indicate that 
close spacing would give a 


better vine for mechanical 
harvesting. 
10 Acres is 


Minimum Field Size 


Ray Lapinski, Field Manager 
Jerome Krier, Production Manager 


Krier Preserving Co. 
Belgium, Wis. 


Krier Preserving has con- 
tracts with half the number 
of growers than previous 
years, yet will process more 
top quality snap and wax 
beans. About 75% of the bean 
acreage will be on leased or 
company-owned land within 
one mile of Belgium. The 
remaining acreage will be in 
10 acre or larger fields (last 
year the minimum was 5 
acres). 

Large fields with long rows 
foster better farming prac- 
tices, use of up-to-date field 
equipment, careful control of 
fertilizer placement, and ready 
use of such materials as pre- 
emergence weed sprays. 

Mechanical pickers will load 
directly into wagons holding 
about two tons of beans and 
pulled by a tractor. Seven 
harvesters are calculated to 
easily pick Krier’s large bean 
acreage. 


(Mechanical Bean Harvester is 
a development of Chisholm- 
Ryder Co., Inc., Dept. FP, 
5380 Highland Ave., Niagara 
Falls, N.Y. . . . or for more 
information check 8196 on 
form opposite last page.) 
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When you count the cost of cleaning... 
Which squeezers really cost more? 


Crucible stainless steel is easier to clean, more resistant to cor- 
rosion, never chips, peels, or contaminates food 

The speed at which food must be processed today means 
there is literally no time for slow, difficult cleaning of 
equipment. There’s no time for replacing worn, rusted, 
or corroded equipment either. It’s by saving time here 
that Crucible stainless has made its impact on today’s 
swiftly-moving food processing industry. Crucible stain- 
less is not only the fastest material to clean in the busi- 


| ness, it easily withstands harsh cleaning chemicals that 


speed up the process but often attack other metals. 
Crucible stainless always comes clean without de- 

veloping rough spots that collect bacteria» No foods— 

no matter what corrosive acids they contain—can break 


Crucible 


down its smooth, shiny surface. The story is the same 
even for harsh processing liquors—no chipping, no peel- 
ing, no dissolving—so Crucible stainless never affects 
either flavor or appearance of food, and never takes any 
flavor away either. 

In the long run, the more equipment you have made of. 
Crucible stainless steel, the less you’ll pay to process 
food. 

To get all sides of the Crucible stainless story, take 
either of these simple steps: (1) write for free 40-page 
bulletin discussing the use of Stainless Steels in the 
Food Processing Industry, or (2) contact Crucible Steel 
Company of America, The Oliver Building, Mellon 
Square, Pittsburgh 22, Pa. 


first name in special purpose steels 


Steel Company of America 


Canadian Distributor—Railway & Power Engineering Corp., Ltd. 


When inquiring check 8199 opposite last page 
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A complementary additive 
to vanilla flavors... 


GIVAUDAN’S 


NEVER 
BAKES OUT! 





Baked products faithfully retain their vanilla odor, 
taste and flavor strength when Givaudan’s C. R. #8 
is used as a fixative. Its resistance to high as well as 
low temperatures has been proved in actual use by 
the baking, candy and ice-cream industries. C. R. #8 
is soluble in alcohol and propylene glycol. C. R. #12 
—a variation of C. R. #8—is also soluble in vegetable 
oil. Both are coumarin-free. 

C. R. #8 is only one of Givaudan’s proved-in-use 
products. You can rely on Givaudan for custom-made 
or standard flavors that always meet your require- 
ments. Samples and literature on request. 


330 West 42nd Street, New York 36, N. Y. 


When inquiring check 8200 opposite last page 
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Stabilizes 
Imitation Vanilla 


DR. GEORGES WELLNER 
Alva Flavors Division 
van Ameringen-Haebler, Inc. 


Maintaining optimum quality and level 
of imitation vanilla or vanillin flavor in 
prepared and packaged foods — a per- 
ennial processing problem — is par- 
ticularly important considering the tre- 
mendous increase in popu- 
larity of dry mixes (so-called 
“convenience” foods). 

The rapidity with which va- 
nillin deteriorates in dry 
mixes has been cited in re- 
ports on a substantial body of 
research. Bruska, for example, 
detailed experiments (Roczhik 
Panstwowego Zakladv Hi- 
gieny 1, 1950, No. 2) which 
established that vanillin-sugar 
mixtures are subject to these 
sublimation losses under store 
shelf conditions: 

after 3 months — 10.9% 

after 6 months — 31.5% 

after 10 months — 56.4% 
Chart 1 presents the findings 
in detail. 

When the samples were 
maintained at 82°F in an oven, 
vanillin losses increased to 
37% after 6 months and 67.9% 


Yo OF VANILLIN 
REMAINING 


IMITATION VANILLA FLAVOR 


YoVANILLIN 
we pon 


Retains full strength 
O days at 113°F sealed 
in soluble gum membrane 


after 10 months. The researchers also 
reported that (a) losses generally are 
greater from a fine crystalline sugar 
mixture than from a powder; (b) high- 
er temperatures accelerate losses. 


Stable dry vanilla needed 


Similar observations made in our own 
laboratories pointed up the need for a 
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Chart 1. Shows losses of vanil- 
lin in vanillin-sugars mixture 
(100 kg powdered sugar—I200 
gm crystalline vanillin) 


(SEALVA PROTECTED) 


Chart 2. Shows percentage of 
total aldehyde present calcu- 
lated vanillin in imitation vanilla 
flavor in sealed-in form vs. same 
flavor not so protected 
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stable imitation vanilla flavor 
for dry mixes. Initiating a 
concerted effort, we found 
the answer right at hand. 
We had previously developed, 
and utilized on a commercial 
basis, a method by which mi- 
croscopic globules of flavor 
are hermetically sealed in a 
soluble gum membrane _ to 
yield a dry powder which can 
be used as a flavorant in dry 
mixtures. A similar technique 
applied to a standard imitation 
vanilla flavor produced grati- 
fying results. 

Quick-aging tests were uti- 

lized to compare this proc- 
essed vanilla flavor with iden- 
tical, but unprotected vanilla 
flavor (a simple mixture of the 
ingredients of the vanilla flavor 
(such as vanillin, ethyl vanil- 
lin, etc.) with the same veg- 
etable gums used for the 
sealed-in sample and in the 
same proportions.) 
Measured quantities of both 
samples were placed in open 
dish type containers and kept 
in an oven maintained at 
113°F over a 50-day period. 
Samples were analyzed every 
3 days to ascertain losses. 
Analytical results are shown 
in Chart 2. 


Unprotected samples 
deteriorate 


It is significant that the 
protected imitation vanilla 
flavor was maintained at or- 
iginal optimum level for the 
entire 50-day oven treatment. 
The unprotected sample was 
subject to these substantial 
losses: 

after 15 days — 5% 
after 30 days — 15% 
after 45 days — 44% 
after 50 days — 80% 

Chart 2 definitely confirms 
previous scientific findings of 
high flavor losses with ordi- 
nary vanillin sugars, and re- 
veals that a- parallel condi- 
tion exists with standard imi- 
tation vanilla flavor. More- 
over, it establishes the stabil- 
ity of the gum-encapsulated 
vanilla flavor. 

It might be noted, inciden- 
tally, that the flavor content 
of the gum-protected flavor- 
ant slightly exceeded 100% 
after 5 days of oven treat- 


(Turn to next page) 
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IN BREAD 


Assures complete, 
controlled fermen- 
tation, enhances 
flavor and aroma, 
gives even texture, 
uniform grain, 
maximum reten- 
tion of softness. 
longer shelf life. 














IN CATSUP 


Preserves piquant 
tomato flavor, en- 
hances delicate 
spice flavors, pro- 
tects the rich red 
color of all tomato 
products. 


BRAND DEXTRO 


When inquiring check 8201 opposite last page 





IN FROZEN DESSERTS 


Assures firmer, 
finer-grained ice 
cream, with rich 
butterfat flavor— 
prevents surface 
crusting and pre- 
serves true fruit 
flavor in sherbets 
and water ices. 








% 











IN CANNED FRUITS 


Enhances true 
fruit flavor, pro- 
tects natural color, 
stabilizes the good 
eating qualities of 
fruits—adds appe- 
tite and sales 
appeal. 



















For technical assistance in developing improved food processing formulations, contact our nearest sales office or write: 


GORN PRODUCTS SALES COMPANY, 17 BATTERY PLACE, NEW YORK 4, NEW YORK 
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THIAMINE RIBOFLAVIN NIACIN PROTEIN 


























B 0.15 mg./g. 0.05 mg./g. 
50 0.15 mg./g. 0.10 mg./g. 50% 
90 0.27 mg./g. 0.10 mg./g. 50% 
200 0.60 mg./g. 0.10 mg./g. 50% 
300 0.9C mg./g. 0.10 mg./g. 50% 


The above potency values are in milligrams per gram. 


Torula food yeast is primary grown and con- 
trolled to meet and exceed the minimum 
U.S.P. XV quality standards for dried yeast. 


The advantages of Torula Yeast are high 
levels of B-Complex factors, high protein level 
of excellent quality, mild taste, stability, uni- 
formity and high purity. 

The low cost of this remarkable nutritional 
ingredient offers many possibilities for im- 
proving good products in the food and phar- 
maceutical fields. 


Write for free test samples today. Specify type from the chart above. 
Lake States Yeast Corporation 
Rhinelander, Wisconsin 
500 5th Avenue, New York 36, N. Y. 
or 
Charles Bowman and Company 
270 E. 42nd St., New York 17, N. Y. 
600 S. Michigan Avenue 
Chicago 5, Illinois 


170 E. California Street 
Pasadena 1, California 








ne Sitates 


Lake States Yeast Corporation ® Rhinelander, Wisconsin 
Subsidiary of Rhinelander Paper Company 


When inquiring check 8202 opposite last page 
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ingredients 


Stabilizes Vanilla 
(Continued from page 45) 


ment. This reflects the slight 
further dehydration of the 
“dry” mix in the oven. 
This research was con- 
ducted on a standard formu- 
lation imitation vanilla. How- 
ever, additional laboratory 
investigations we now have 
underway indicate this tech- 
nique may just as effectively 
stabilize pure vanilla. 


(Sealva Imitation Vanilla 
Flavor is a development of 
van Ameringen-Haebler, Inc., 
Dept. FP, 521 W. 57th St, 
New York 19, N.Y. Check 8203 
opposite last page.) 


Film shows plan to increase 
production, profits on 
breads, buns, rolls 


Plan has been developed 
for use of a 16 mm film to 
promote discussion at staff 
clinics. The film covers every 
important phase of baking, 
ways to cut costs, increase 





shows 
how to minimize stales 


Demonstrator in film 


production, improve products, 
and a merchandising plan 
which the baker can use in 
his own market to increase 
consumption of bread prod- 
ucts. 

Among examples in the 
film which show means to in- 
crease profits are: how to cut 
sweetener handling costs as 
much as 96.2%; a natural, 
non-chemical way to keep 
bread moist and fresh 27% 
longer. 


Baking Clinic film can be ar- 
ranged through A. E. Staley 
Mfg. Co., Dept. FP, Decatur, 
Ill. When inquiring specify 
8204 opposite last page. 











if your Gum or 

Starch 
Problem 
1s 








e Water Absorption 
e Thickening | 
e Emulsification | 

e Binding 

e Coating 

e Finishing 

e Chemical Compatibility 


MORNINGSTAR 


Here is the one complete 
source for laboratory con- 
trolled water soluble 
GUMS, NATURAL AND 
PROCESSED STARCHES, 
DEXTRINES. 


CAN HELP YOU 


Tell us your requirements. Write today 
for our Inquiry Data Sheet. It’s yours for 
the asking. 


MORNINGSTAR, wmicot, inc. 


630 WEST Sist STREET NEW YORK 19, NEW YORK 


When inquiring check 8205 opposite last page 





There's 


Statistics now prove 
Americans are more 

seasoning conscious 

than ever before in history. , 
All the more reason to be sure 
you’re using high quality, | 
NATURAL SPICES in all . 
your products. 





American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y. 





When inquiring check 8206 opposite last page 
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Hotel PITTSBURGHER 


PITTSBURGH, PA. 
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Hotel Pittsburgher MOTEL 
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Restaurant fac} 
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rvation: 
Hotel—or teletype PG-29. 















use... SLIPICONE 


heat-stable silicone release agent 






Keeps foods from sticking to your 
equipment—Speeds production. Non- 
toxic — safe to apply to all containers and 
equipment that come in contact with food. 





Saves you money—enables you to process more units 
between cleanings; helps keep filling machines and con- 
veyors clean and sanitary; cuts your maintenance costs. Also 
assures stick-free operation of labeling equipment. 


Quick and easy to apply—comes in 2 and 8 oz. tubes; 
10 Ib. cans. 


Save money with Slipicone. Write today for list of distributors. 
Address Dept. 5718 


DOW CORNING CORPORATION 


MIDLAND, MICHIG 












DOW CORNING 
SILICONES 










(Silver Springs, 


When inquiring check 8207 opposite last page 
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ingredients 


Announce low bacteria 
whey powder 


Dry sweet whey is being 
manufactured with low bac- 
teria count. Exceeding US 
Extra Grade standards, the 
powder features’ minimum 
acidity and absence of gas 
forming microorganisms. Sug- 





Sample of whey powder from 


Consolidated's new Galena, 
lll., plant being examined by 
(I to r) Hal Young, gen. prod. 
mgr; J. H. Stewart, pres.; O. 
P. Gossett, bulk div. mgpr.; 
Don Geiger, edible food sales 


gested uses are as dairy in- 
gredient in_ refrigerated 
doughs and batters, cold 
packed cheese spreads, brew 
process bread, and gravies for 
frozen pot pies. 


(Dry Sweet Whey is sup- 
plied on order with bacteria 
counts of less than 5000/gm 
from Consolidated Products 
Co., Dept. FP, 119 N. Wash- 
ington Ave., Danville, Ill... . 
or for more information check 
8208 which is located on form 
opposite last page.) 


Finely ground BHT 
easier to use 


Pocket-size folder emphasizes 
convenience and increased ef- 
fectiveness of free flowing dry 
powder form of this antioxi- 
dant when used in feeds. It 
preserves vitamin.E and helps 
birds to utilize it more effi- 
ciently. It cites approval of 
use of % to \% lb per ton of 
feed by FDA, BAI, and 
American Feed Control Offi- 
cials. 


Folder on new Micro-ground 
BHT is issued by Koppers 
Co., Chemical Div., Dept FP, 
Pittsburgh 19, Pg. When in- 
quiring specify 8209 on form 
opposite last page. 


/ 













The tale of an 
embarrassed 
Manufacturer 


He shaved a tenth of a cent from his 
production cost. He did it by using 
an inferior flavor. He couldn't quite 
understand why his sales were so low 
his profit so small... his embar- 
rassment so financial. 
The moral is plain to see. Quality 
builds consumer acceptance... 
greater sales... more profit Realize 
this goal with P & S$ flavors. Write 
for free samples. , 


POLAK & SCHWARZ, INC. 








667 WASHINGTON ST., NEW YORK 14 
Offices: Chicago, til.; Los Angeles, Calif 


Toronto, Can.; Plants: Teterboro & Guttenberg, 
Culver City, Calif.; New York, ! 





When inquiring check 8210 opposite last page 
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Today, salt-using companies often have 
the problem of determining how much area 
and volume are needed to store a given 
amount of rock salt. To help the compa- 
nies faced with this situation, International 
has developed a system for determining the 
exact floor space (or plant area) needed for 
any tonnage of salt. In addition, it is possi- 
ble with this system to select the shape of 
salt pile best suited to individual plant 
layouts. 


Principles of salt storage. International’s 
system is based on two known facts: first, 
one cubic foot of rock salt (loosely poured 
and medium-packed) contains a constant 
average of 72 Ibs. of salt. And, second, 
every conical pile formed by pouring rock 
salt from a fixed overhead point assumes 
the same shape. 


Referring to the diagram, you will note 
that this shape is a perfectly conical one, 
with an angle of repose of 32° from the 
horizontal. In other words, for every 12- 
inch horizontal run, there is a 74-inch 
rise. With these basic principles, therefore, 
it is possible to determine just how large a 
pile will be formed by any tonnage of 
rock salt. 


Tables give complete area and volume 
data. For the convenience of salt-using 
companies, International has prepared a 
comprehensive set of tables with all the 
storage-space data for amounts of salt 
ranging from three to 23,000 tons. With 
these tables, for example, you can quickly 


DATA GIVEN IN INTERNATIONAL’S 
SALT-STORAGE TABLES 


Givén any amount of rock salt, from 
three to 23,000 tons, you can find 
these storage-pile measurements at 
a glance: 

1. Height. 

2. Base Diameter. 

3. Base Area. 

4. Surface Area. 

5. Volume. 
The same data apply to windrow seg- 
ménts. And because each measure- 

' #ment bears a fixed relation to every 

other, you can find every windrow 
measurement if you know just one. 


How to Determine Space 
Needs for Rock Salt Storage 


atte 


Dee 


>| fest 


Diagrams of two basic rock-salt-storage piles. Conical at left, 
windrow at right. Note 32° bevel, which applies to both types. 


find exactly the amount of space needed to 
store 3,000 tons of rock salt. (The answer 
is a single, conical pile 100 ft. in diameter 
at the base, and 31 ft. high.) 


In many plants, however, it is not possi- 
ble to store salt in one large, conical pile. 
Instead, it must be stored in a lower, 
longer, windrow-shaped pile. In this case, 
International’s computations on storage- 
space requirements apply equally well. The 
data in the tables permit you to select the 
height or length of windrow pile best suited 
to your plant needs. 


Again taking the example of 3,000 tons 
of salt: It can be poured from a portable 
conveyor belt into a pile 65 ft. wide at the 
base, 20 ft. high, and 100 ft. along the 
crest. Or, if such a pile doesn’t suit your 
plant needs, the same tonnage can be 
stored in a pile 75 ft. wide at the base, 
23 ft. high, and 55 ft. along the crest. 


Easy way to check tonnage of any 
salt pile. A problem often encountered by 
salt-using companies is how to determine 
the amount of salt in a given storage pile. 
Here again, International’s complete tables 
will quickly give the answer. Because each 
measurement in a symmetrical salt pile 
bears a fixed relation to every other, it’s 
possible to find every measurement when 
only one is known. Thus, a conical pile 16 
ft. high will contain 368 tons of salt. 
There is still another way in which Inter- 
national’s salt-storage tables are helpful. 
If you want to cover an outdoor pile with 
tarpaulin or tar paper, you can easily find 
the surface area of the pile. For example: 


the surface area of a conical pile 45 ft. in 
diameter is 1,870 sq. ft. These comprehen- 
sive tables are included in a booklet, “‘Brine 
for Today’s Industry,” which will be sent 
to you at your request. Simply contact 
International. 


TECHNICAL SERVICE 
WITH YOUR SALT 


2. FSR 


Through skilled and experienced ‘Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 


If you’d like the assistance of an Inter- 
national ‘“‘Salt Specialist”? on any problem 
concerning salt or brine—or further in- 
formation on space needs for rock salt 
storage—just contact your nearest Inter- 
national sales office. 


International Salt Co., Scranton, Pa. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va. 
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C] Entre 
C] Butte 
CL) Certi 
_] Imita 
C] Coffe 
C) Conc 
CL) Coun 
(] True 
C] Imita 
(] Maple 
C] Spice 
C) Natur 
C) Pure’ 
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/CHECK LIST 


OR 
RODUCTS WITH A PURPOSE” 


... Whether for anew product... animproved 
product... or in the development of a theory | 
... We invite you to check any or all of these 
items for specific information on how they | 
can be utilized to your advantage. | 
[_] Entrapped Powdered Flavors 
[| Butter Flavor Specialties 
|] Certified Food Colors 
|] Imitation Chocolate Flavors 
] Coffee Flavor Specialties 
] Concentrated Citrus Oils 


-] Coumarin Replacements 


] True Fruit Flavors 

] Imitation Fruit Flavors 

|] Maple Flavor Specialties 

|] Spicearomes 

] Natural & Imitation Spice Oils | 
] Pure Vanilla Concentrates | 
_] Imitation Vanilla Concentrates 

_] Worcestershire & other Sauce Bases 


= 
Htorasynlh @ 
LABORATORIES, INC 


TIVE OFFICES: 900 VAN NEST AVE., (00x12) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 


Cincinnati 2 ¢ Detrort » Dallas « Memphis ¢ New Orleans. 12 

St. Louis 2 ¢ San Francisco « San Bernardino 
ynth Labs. (Canada Ltd.) « Montreal, Toronto, Vancouver, Winnipeg 
gents & Distributors in Mexico COMSOLMEX S. A. Mexico 11, D. F. 





Vhen inquiring check 8212 opposite last. page 
BE. A957 





ingredients 


Improved propionate 
in improved drum 


New container has heavy 
liner of polyethylene 
Uses: Extends mold and 


rope-free life of bread and 
baked goods. 

Features: Product has been 
improved through better uni- 
formity, finer texture, in- 
creased density. It contains 
less moisture, is non-caking, 
dissolves more rapidly and 
blends better as a dry ingre- 
dient. Does not change flavor, 
appearance or texture of 
bread. Drums in which it is 
delivered are lined with 
heavy gage polyethylene film. 

Description: Sodium or cal- 
cium propionate is suitable 
for use in bread, cakes, pies, 
doughnuts, and buns. 

When used in white bread, 
2% oz propionate per 100 lb 
of flour adds about two days 
to normal mold-free life. 
Slightly larger amounts in- 
crease the period proportion- 
ately. Figure cited is based 
on temperature of 85°F and 
80% humidity. 


(Improved “Mycoban” sodium 
or calcium propionate is a de- 
velopment of E. I. du Pont 


de Nemours & Co., Poly- 
chemicals, Dept. FP, Wil- 
mington, Del. . . . or check 


8213 on form opposite last 
page.) 








"There's a hundred dogs out 
there dyin fer a chance like 
this!" | 
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packaged .. 






POTATO CHIPS 
CANDIES 

PUDDINGS 
FRUIT GELATINS 






canned... 








SHERBETS 
ICE CREAMS 







PINEAPPLE 
PEACHES 
FRUIT COCKTAIL 
CREAM SOUPS 
CREAMED CORN 
PICKLES 










S ‘ 


COLD MEATS Al) 





THEY'RE BETTER MADE 


» PRODUCTS 
\Y FROM 
CORN 


All these food items are enhanced with Clinton 
products from corn, which include Corn Starch, 
Corn Syrup and Dextrose, Refined Corn Oil and 
Lactic Acid. With over 50 years in the corn 
processing industry, Clinton has both the products 
and the technical know-how to add more sales 
appeal to your food items, put more profits in your 
sales. Call in a Clinton man today! 


WITH 


HH Alt —_ 
duality products D ssor-s087 


FROM THE WORLD'S CORN CENTER 


CLINTON) 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


When inquiring check 8214 opposite last page 
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ANNOUNCING 


THE 1957 
GLYCERINE 
RESEARCH 
AWARDS 


These annual awards were es- 
tablished in 1952 to recognize 
research leading to new and im- 
proved applications of glycerine 
and glycerine derivatives. Award 
winning work may deal with the 
chemical, physical or physiologi- 
cal properties of these materials ; 
with actual or projected uses; or 
with scientific principles likely to 
stimulate future applications. 
Originality in extending the use- 
fulness of glycerine into new 
fields will receive special consid- 
eration. 


BASIS OF ENTRY 


These awards are open to any in- 
dividual in the United States or 
Canada engaged in research, 
either in industry or with gov- 
ernment or educational institu- 
tions. Entries by research teams 
of two or three associates are eli- 
gible. Persons connected with 
member companies of the Gly- 
cerine Division, Association of 
American Soap & Glycerine Pro- 
ducers, Inc., or laboratories 





FIRST AWARD.....%1,000 
SECOND AWARD .... GOO 


THIRD AWARD 


which they employ are not eli- 
gible. 


First consideration will be 
given to work which has come to 
a clear-cut point of accomplish- 
ment during the current year; 
but work carried on in previous 
years, the significance of which 
has been confirmed by commer- 
cial application in 1957, also will 
be eligible. 


Entries will be judged by a 
committee of three persons of 
outstanding reputation and sci- 
entific background, having no 
connection with the Association 
or its members. 


METHOD OF NOMINATION 


Nominations must be made on 
the official entry blank, which 
may be obtained by writing to: 
Awards Committee, Glycerine 
Producers’ Association, 295 Mad- 
ison Avenue, New York 17, N. Y. 


All nominations for the 1957 
awards must be received by No- 
vember 1, 1957 to be eligible. 


icovnes BOD 


Honor Role 
of Glycerine 
Research Award Winners 


1952 
First Dr. Ivan W. Brown, Jr. 
Duke University School of Medicine and 
Rev. Basile J. Luyet ' , 
Institute of Biophysics, St. Louis University 
Second Dr. Raymond Reiser and Dr. Hermann Schlenk 
Texas Agricultural Experiment Station 
Third Research team at Southern Regional Research 
Laboratory headed by Dr. Reuben O. Feuge 


1953 
First Dr. Erich Baer 
University of Toronto 
Second Dr. Lewis |. Gidez 
Brookhaven National Laboratory and 
Dr. Manfred L. Karnovsky 
Harvard Medical School 
Third Albert C. Nuessle 
Rohm & Haas and 
Russell F. Crawford, Jr. 
Sharon Hill, Pa. 


1954 

First Prof. Robert K. Summerbell 
Northwestern University and 
Dr. James R. Stephens 
American Cyanamid Co. 

Second Two research teams: 
Dr. Robert W. Swick and Akira Kakao 
of Argonne National Laboratory and 
Dr. Harland G. Wood and Dr. Per Schambye 
of Western Reserve University 

Third Dr. Henry A. Sloviter 
University of Pennsylvania 


1955 
First Dr. Reed A. Gray 
Merck & Co. 
Second Dr. Eugene P. Kennedy 
University of Chicago 
Third Dr. Karl H. Lauer 
University of Alabama 


1956 
First Dr. Herbert J. Dutton 
U.S. Dept. of Agriculture 
Second Dr. Donald Zilversmit 
University of Tennessee 


Third Dr. Stanley G. Knight 
University of Wisconsin 


When inquiring check 8215 opposite last page 
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ingredients - 


Stabilized icings 
extend shelf life 


of sweet goods 
Resist melting in spite of 
heat, humidity 


Features: Designed espe- 
cially to produce a very white 
icing as well as one that will 
not become sticky or disap- 
pear regardless of heat and 
humidity. Icings made with 
this stabilizer are described as 
having lower specific gravity 
than many flat icings, provid- 
ing more economical yet thor- 
ough coverage of baked prod- 
ucts. 

Description: Boiling type 
icing stabilizer especially suit- 
ed for wrapped sweet goods. 
In powder form, it has long 
range keeping qualities. 
Packed in 250 Ib drum with 
polyethylene liner. 
(STA-PUT 95 is available 
from American Breddo Corp., 
Dept. FP, 601 W. 26th St. 
New Voerk 1, N. Y¥. ... 18 
check 8216 on form opposite 
last page.) 


Defoamer of vegetable 
origin available 


Used in evaporators and 
carbonators 
Features: Low-cost, low 


proportionate usage and ab- 
sence of adverse effects in ei- 
ther the process or the proc- 
essed sugar. Helps to keep 
evaporating and _ digesting 
equipment free of foams so 
that it can be operated close 
to rated capacity. 
Description: Product is of 
vegetable origin and comes in 
liquid form. It can be added 
directly to carbonators, di- 
gesters, or evaporators. 


(Defoamer F 42 is made by 
Swift & Co., Technical Prod- 
ucts, Dept. FP, 1800 165th St, 
Hammond, Ind. . . . or check 
8217 on form opp. last page.) 


For more information on prod- 
uct at right, specify 8218 ... : 
see information request blank 
opposite last page. 
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in Your Products? 


Making good food look better has been 


GQMEGh: FOC ‘i our business for over 50 years. 
eee 
























oa Working within the letter and spirit of 

ting Jane. present Certified Food Color Regulations, we 
so have helped: many processors to step-up 

lose the appetite appeal of their new and existing 


lines. Right now our Technical Service 
Laboratories are better staffed and equipped 


s in a . 
ded than ever before to give you prompt, practical 
di- = help on re-matches or new formulations. 





Of this we are sure: Users of National 
Certified Food Colors will not lose a single 
dollar’s sales for want of eye-compelling 
color in their processed foods. 


Can we serve you? 






CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR ST., NEW YORK 6, N. Y. 


Boston * Charlotte * Chicago * Philadeiphio 
Portland, Ore. ° San Francisco ° Toronto 
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More of you Very Important Persons concerned with production and 
processing read and use FooD PROCESSING than any other magazine in the 
food industry. 


This claim is based on an audit of Known readership . . . that is, on 
an actual count of readers who, in search of more information, used the 
Reader Service slip — the convenient form opposite the last page. 


Consider the facts as tabulated below . . . that 7274 product requests were 
made by 2289 different industrial processing people last January, February, 
and March, using this handy form . . . many more than compiled by any 
other magazine in the field . . . more than half of these people coming from 
firms having a capital rating of over $1,000,000. 


Titles Percentage of Individuals 


Companies: Owners, Partners, Presidents, Vice Presidents, 
and other corporate officers and executives 19.6% 


Works Executives: Superintendents, ; 
Plant Managers, and Assistants 30.2% 


Supervisors, Dept. Heads, Foremen, and Assistants 7.7% 


Technical Directors, Directors of Research, Chief Chemists, 
Chemists, Food Technologists, and Assistants 22.5% 


Engineers: Chief, Plant, Chemical, 
Pecans, Production, and Assistants 18.0% 


TOTAL REQUESTS FROM 
INDUSTRIAL-PROCESSING PEOPLE 


100.0% 
In addition to the above requests, the following number were also 
made, by non-processing people; independent consultants and testing 
laboratories, 92; government: federal, state, municipal, military, 
naval, etc., 23; miscellaneous: librarians, etc., 90; titles not given, 
82—bringing the grand total of requests to 2576. 


By serving more of you key folks so that you actually profit by 
reading, Foop PRocESSING has become your industry’s favorite magazine. 
We appreciate your comments . . . we welcome your suggestions to 


serve you better. 
THE EDITORS 
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Baby pigs deficient 
in digestive enzymes 


Experiments on some 2846 
baby pigs at Iowa State Col- 
lege indicate that baby pigs 
are deficient in a number of 
essential digestive enzymes, a 
fact which could influence 
baby pig starter feeds in the 
future. Both proteolytic and 
amylolytic enzyme _ systems 
were found to be incompletely 
developed in one-to-five week 
old pigs, who failed to grow 
properly on corn soya diets 
containing all known needed 
nutrients. 

Response could not be ex- 
plained on amino acid or any 
other basis, and enzyme de- 
ficiency was indicated. Feed- 
ing tests, with various en- 
zymes as supplements, were 
inaugurated, and response to 
them was rather conclusive. 


Oleoresin paprika 
from domestic pods 


Standardized at 30,000 and 
40,000 color units 


Oleoresin Paprika, a new 
product, conforming in all re- 
spects to the requirements of 
the National Formulary is ini- 
tially being standardized at 
30,000 and 40,000 color units. 
Since it is extracted from 
California grown pods, its 
supply is not dependent on 
import. 


(Oleoresin Paprika is avail- 
able from Barnett Laborato- 
ries, Inc., Dept. FP, 6256 
Cherry Ave., Long Beach 5, 
Calif. . . . or check 8219 on 
form opposite last page.) 
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THEY LOOK SO GOOD ... the wonder is that any housewife can long resist the tempting food prod- 
ucts displayed in today’s exciting consumer advertising. Truth to tell, not many of them do... and 
so, this pictured promise of mouth-watering satisfaction has to be fulfilled. Ready to help the manu- 
facturer meet this obligation is the supplier whose flavors ultimately determine the taste-character 
and quality of the finished goods. In choosing such supplier, remember that reputation, reliability 
and experience are your safest guides. Remember, too: Your product is ONLY as good as its FLAVOR! 


. 
ve 
, fil. 


RNR MERON IER TINIE TH d 


me 
, ? 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


Bostou, Massachusetts, *Chicago, Ulinois, Cincinnati, 
St. Louis, Missouri, 


If interested in special flavor applications — pie or 


ke filli 3S Ww. ‘ood = 

— lling, Gensert 6 der, 6 or beverage BRANCH OFFICES and *STOCKS: Atlanta, Georgia, 

write our Flavor Division, Dept. FP. Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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When inquiring ¢heck 8220 opposite last page 
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Get a Dow Corning Silicone Defoamer! 


Now—solve your foaming problems immediately and at amazingly low cost 
with these Dow Corning silicone defoamers! 

Antifoam A Compound—permissible to use in processing nonstandardized 
foods at concentrations up to 10 ppm. 

Antifoam AF Emulsion (water dilutable)—permissible at concentrations up 
to 34 ppm. 










A tiny amount can prevent mountains of foam . . . enabling you to utilize 
full productive capacity and put your processing into high gear. What's 
more, when you eliminate foam, you say goodbye to wasteful boil-overs and 
the fire hazards they may present. 

... $0, stop frothing about those FOAM problems—eliminate them with a Dow 
Corning silicone defoamer. They’re the most versatile and efficient foam 
killers ever developed! 


FREE SAMPLE and INFORMATION— 

To receive a generous trial sample of a Dow Corning Silicone 
Defoamer, return coupon below or write on your letterhead. No 
obligation, of course. 


















Dow Corning CORPORATION 


MIDLAND. MICHIGAN 
























When inquiring check 8221 opposite last page 
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Adding concentrate to jelly 


retains natural grape flavor, 


preserves, soft drinks, frozen juices 





Bi seutis for saving grape 
jelly makers 70% of their 
present heating costs; reduc- 
ing their processing time per 
batch; retaining the same lev- 
el of Concord flavor; and 
saving 39% or more on in- 
gredient costs, is spelled out 
in a new booklet just off the 
press. A complete formula for 
accomplishing this feat is in- 
cluded in the easy-to-follow 
directions. 


Key to all of these savings is 
use of concentrate made from 
red grapes to replace up to 
75% of the more expensive 
Concord juice. The suggested 
formula is based on use of the 
red grape concentrate, plus 
single strength Concord juice 
on a 70-30 basis. This combi- 
nation requires no “boiling 
down” to achieve the desired 
62.5% solids, so all the Con- 
cord flavor essence is re- 
tained. 


It was found in the labora- 
tories of the concentrate man- 
ufacturer that the resulting 
“no boil” product matched in 
flavor level jelly made from 
100% Concord juice. 


Can be labeled pure jelly 


The fuel savings and reduc- 
tion in batch time result from 
using this no-boil method. By 
the time all ingredients are 
added, batch is ready for bot- 
tling. Resultant product can 
be labeled “Pure Grape Jelly” 
under FDA Standards (Feb. 
1954). 


Cost of concentrate, which is 


cuts ingredient costs 39” 


Red grape concentrate replaces more 
expensive Concord juice for flavoring 









made of grapes from high 
yield Vinefera varieties, fig- 
ures at around 36c/per gallon 
on single strength basis vs. 
around 80c/gal for Concord 
juice (figured at Los Angeles 
market). Comparative figures 
would vary according to 
freight rates to each locality. 


Bottlers and frozen juice pack- 
ers can also take advantage 
of price differential. Bottling 
may be done by simply add- 
ing water to produce a mild 
grape drink. By adding 25% 
or more of Concord juice, 
varying Concord flavor inten- 
sities can be achieved by the 
desired level. 


How to prepare frozen juice 


A pure frozen concentrate 
grape juice of 45° Brix can be 
made by blending approxi- 
mately equal volumes of the 
red grape concentrate with 
single-strength Concord juice. 
Concord juice retains all its 
natural flavor, with no boiling, 
in same manner that frozen 
orange concentrate uses add- 
back juice. 


Newly revised booklet also 
contains technical data on the 
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red grape concentrate, the 
computations by which sav- 
ings are figured, instructions 
on application of product, and 
tables of use to jelly makers 
and _ bottlers. 


Booklet, “Vie-Del Handbook 
for Preservers and Bottlers”, 
15 pages, is published by Vie- 
Del Grape Products Co., Dept. 
FP, 2808 East Nebraska Ave., 
Fresno 55, Calif. When inquir- 
ing specify 8222 on the con- 
venient Reader Service slip 
opposite last page. 


Describe ice cream, 
sherbet stabilizers 
in bulletins 


In one bulletin, instructions 
are given for using an alginate 
stabilizer in either a hot or 
cold ice cream mix, and in 
ice cream powder. A separate 
bulletin describes recipes and 
methods of use for another 
alginate stabilizer for sherbets 
made with either ice cream or 
milk powder. 

Protanal Ice Cream Stabilizer 
and Protabet Sherbet Sta- 
bilizer, 1-sheet bulletins, are 
available from Croda_Inc., 
Dept. FP, 51 Madison Ave., 
New York 10, N.Y. When in- 
quiring 8223 on the conven- 
ient Reader Service slip op- 
posite last page. 
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® BETFIER PRODUCTS 


Staley’s Sweetose Corn Syrup helps build 
brand appeal ... boost repeat sales! How can 
you capture that succulent ‘‘just picked”’ flavor? How 
can you retain appetizing body after canning? How 
can you do away with the ‘‘browning”’ problem that 
can hex your brand and slow turnover? Sweetose, 
Staley’s remarkable enzyme-converted corn syrup, can 
answer these questions and more... decisively and 
profitably for you. 

Thanks to its unique characteristics, you'll find 
Sweetose is unequalled for upgrading the color qual- 
ity of your brand. For Sweetose guards the natural 


FOr SETTER FO00 PROCE 


Sure, low-cost way to lock in natural “fresh-picked” 
flavor and retain natural fruit colors 


pigments of your fruits. Retains the gloss and sheen 
that give your product that fresh-picked look. 

From processing line to the table, discover the 
many ways Sweetose and the Staley automatic liquid 
sweetener handling system can trim your costs... 
improve quality . . . boost repeat sales. Call your 
Staley Representative at the branch office nearest you 
or write for more information today. 


A. E. Staley Mfg. Co., Decatur, Illinois 


Branch Offices: Atlanta - Boston - Chicago - Cleveland - Kansas City 
New York -_ -Philadelphia + San Francisco + St. Louis 


$eweetose 


CORN SYRUP 


When inquiring check 8224 opposite last page 
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Synthesized Chocolate 
Flavor intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


k ° ki , ° — 


icings ¢ dry mixes ¢ candies ¢ ice creams 
and all other chocolate flavored confections. 


Send for samples, prices & information. 


FLAVOREX© 


MAKERS OF FINE FRUIT JUICE FLAVORS 


When inquiring check 8225 opposite last page 
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Make emulsifiers from 
sugar, edible fats 


Sugar esters especially suit- 
able for food use 


A number of firms here and 
abroad have been licensed to 
manufacture a new group of 
emulsifying agents described 
as sugar esters of fatty acids, 
obtained from sugar and ani- 
mal fats or vegetable oils. 
Two American manufacturers 
are ready to supply them on 
a commercial basis. 

Typical of their applications 
will be facilitating mixing of 
chocolate drinks and increas- 
ing smoothness of French ice 
creams. 

The agents form a protec- 
tive film between two liquids, 
so that the droplets of one 
remain suspended in the other 
instead of separating out. Re- 
port of the research discussed 
two different sugar com- 
pounds. One is a_ sucrose 
monoester, an_ emulsifier 
which holds drops of oil sus- 
pended in water. The other, 
a sucrose diester, is a water- 
in-oil emulsifier. Emulsions 
prepared with mixtures of the 
two compounds last longer, 
before separating, than those 
from either compound alone. 


(Report on these emulsifying 
agents was presented before 
131st national meeting of 
the American Chemical So- 
ciety by Dr. Foster D. Snell, 
Foster D. Snell, Inc., 29 W. 
15th St., New York 11, N. Y.) 


Prevents stickiness 
in candies 


Weather conditioner pre- 
vents stickiness and increases 
shelf life of many confections, 
such as brittles, caramels, 
chewing candies, hard can- 
dies, candied popcorn, and 
others. Odorless, tasteless 
product is either dusted on or 
added _ directly to cooked 
batches. Cost to use is reck- 
oned at less than %4c/Ilb. 


(Setsquick is product of Hen- 
ry H. Ottens. Mfg. Co., Dept. 
FP, 129 S. Front St., Phila- 
delphia 6, Pa. Check 8226 op- 
posite last page.) 
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“Emulsifier’” 
is not the most 


stimulating of words 


The word ‘‘emulsifier’’ never made anybody hungry. It 
suggests chemistry and test tubes and great big process 
kettles, whereas people (even chemists) like to think of 
either a) Grandma by the pantry whipping up some- 
thing ‘specially delicious or b) Ja haute cuisine, an art 
form which cares not a fig about the depression of in- 
terfacial tension. 

It so happens that in foods where fat and non-fat 
must stay united in appetite-rousing texture, the health 
of the sales curve usually demands a little something to 
reduce interfacial tension. We propose Myverol® Dis- 
tilled Monoglycerides. 

Monoglycerides have been components of human 
food since long before there were any chemists. In dés- 
tilled monoglycerides there are big advantages. Because 
they are virtually straight monoglyceride, unaccompa- 
nied by other substances from the reaction mixture 
in which they are commercially produced, a very small 
quantity does the emulsifying job. This saves money. 
There is nothing to affect flavor. There is no residual 
catalyst to rob you of the very monoglyceride it 
helped produce. 

If you suspect that a product of yours could use help 
for its stability of texture, we shall be very happy to 
look into it with you. We make a lot of different kinds 
of distilled monoglycerides for a lot of different food 
purposes. Write Distillation Products Industries, Roch- 
ester 3, N. Y. Sales offices: New York, Chicago, and 
Memphis * W. M. Gillies and Company, Los Angeles, 
Portland, and San Francisco * Charles Albert Smith 
Limited, Montreal and Toronto. 


distillers of 
monoglycerides 
made from 
natural fats 
and oils 





Also ... vitamins A and E in bulk 
for foods and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check 8227 opposite last page 
FOOD PROCESSING 
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Here’s what it is...Teknikan is a dry Sweet Dairy 
Whey at special fat levels, that has been processed for 
the food industry by exclusive manufacturing methods. 
It gives you that special dairy solids flavor which is one 
of the “most wanted” in many food products today. 
Your product, containing Teknikan, will retain its de- 
sirable flavor and aroma longer. 


Here’s what it does 
1. Teknikan when used in margarine, produces a su- 
perior dairy spread flavor. 


2. Teknikan gives chocolate that well-known rich prod- 
uct flavor. 


TEKNIKAN 






3. Teknikan assures you of sharper, more delicious 
spaghetti and macaroni dinners. 


4. Teknikan brings out the sharp, wonderful flavor of 
powdered cheeses. . 


§. Teknikan adds a more mouth-watering natural dairy 
flavor to cakes, rolls and biscuits. 


Only the highest quality special Sweet Dairy Whey is 
used in the manufacture of new Teknikan. Try it today 
...it’s economical...get the flavor you desire by merely 
using varied concentrations. 


For additional information and working samples (be sure to state product 
application); please write our Technical Service Department 119. 





WESTERN CONDENSING COMPANY, Appieton, Wisconsin * World's Largest Producer of Whey Products 
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ideas gleaned from 
® research ® other industries 








“Push-Button” 
Package Selector 





REJECT 









ACCEPT 





Only Thayer Scales 
have the Thayer Plate 
Leverage System that 
is guaranteed accurate 
for the life of the scale. 


CHECKWEIGHING assorted packages 


with unvarying accuracy 


With this Thayer Scale Autoweightion System the dispatcher, 
at a remote location, turns a selector control to any one of 
twenty packages to be shipped. The proper item will be 
discharged upon a common conveyor line which passes over 
the Thayer Checkweight Scale. The scale positions the 
various size packages and is automatically set to the correct 
tare and net for each. Over or underweights are sidetracked. 





® managerial practices 





Nuclear battery is completely safe for extensive personal use 


Tiny nuclear-powered battery 


delivers power continuously 
for five years 


Miniature nuclear-powered 
battery capable of delivering 
electrical power continuously 
for at least five years has been 
developed jointly by Elgin 
National Watch Co. and Wal- 
ter Kidde Nuclear Labora- 


tories, Inc. Approximately half 


an inch in diameter, battery 
has nominal output of 20 mi- 
crowatts. According to its in- 
ventors, it is first such device 
to be completely safe for ex- 
tensive personal use without 
special precautions. Decay en- 
ergy of beta-emitting radio- 





isotope is used as source of 
energy. 

Operation of battery depends 
upon conversion of this ener- 
gy — from beta emissions to 
light, and from light to elec- 
tricity. Light source consists 
of mixture of finely divided 
phosphor and an oxide of 
Promethium 147, one of most 
abundant nuclear fission prod- 
ucts. Beta particles emitted 
by Promethium are absorbed 
by phosphor and converted 
into red and infrared light. 
This light is captured by two 
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Correctly filled packages are delivered. Amazing accuracy Battin 
is retained regardless of shock or dust conditions. Please nes eee | 
write for engineering data. ee ee , 
RADIOACTIVE MATERIAL RCEAEMOR PEP aRT EE “9 of 
BATCHING © FILLING » CHECKING — AUTOMATICALLY BY WEIGHT ARO PRR N nnn eee el 
4 4 POSITIVE CHARGE ——_ BASS material 
T 4 NEGATIVE CHARGE | YMMMMudaa —— 
Instz ‘a: 
SILICON PHOTOCELL iain i Mt ™ 
escri 
is made 
THE THAYER SCALE CORP., 6 Thayer Park, Pembroke, Mass. | fibers ay 
Cutaway diagram illustrates components of battery ing the 
When inquiring check 8229 opposite last page | 
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or more photocells and trans- 
formed into electrical current. 
Battery is not yet commer- 
cially available, has obvious 
potential for such uses as 
hearing aids, small portable 
radios, powered wrist watch- 
es. Other uses should become 
apparent as further develop- 
ment continues. 


(Information presented here 
is through the courtesy of 
Walter Kidde Nuclear Labo- 
ratories, Inc., Dept. FP, 975 
Stewart Avenue, Garden City, 
L.I., New York.) 


Nylon base batting 
shows versatility 


Used as filter medium and 
insulation 


Uses: In thermal insula- 
tion, liquid and gaseous filtra- 
tion, vibration absorption, and 
packaging applications in the 
food industry. 

Features: Rapid drying and 
resists most acids and al- 
kalies. It withstands continu- 
ous temperatures of 300°F. 
Light in weight and dimen- 
sionally stable under extreme 
cold and heat up to melting 





a 


Batting insulates ice from boil- 
ing water 


point of nylon itself. Because 
of its strength, the versatile 
material can be used inde- 
pendently of support in many 
Instances. 

Description: Fabric batting 
is made by crimping nylon 
fibers and permanently lock- 
ing them together by a 
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IMP ACT! adds sales punch! 


2-2 4 IMPULSE! sparks poine-o 


purchase buying! 


CO9} IMPROVEMENT! 


brings you the newest in glass! 


The Three Harel-Atlas “imps” Say— 









chicks, oodles of noodles, and minced meats 
—bees, beans, and slaw treats 
... sell better in our glass packages! 


Whatever you pack, it will get more sales impact and produce 
more impulse sales in beautiful H-A packages, because: 


1. Your foods’ appetizing. color and shape are salesmen 
with silver tongues, when you let them speak for themselves 
in a beautiful H-A container. Fruits, vegetables, meat, pre- 
serves—all products keep their fresh personality when their 
natural beauty is displayed in a crystal-clear H-A jar. 


2. You give your product two selling lives when you pack in 
an H-A decorated tumbler—irst selling your food with spar- 
kling design and color from the self-service shelf, continuing to 
sell in the consumer's home as an often-seen re-use container. 


Rigid quality-controls keep H-A containers uniform in size, 
shape, clarity and color. You are sure of fast, dependable 


delivery service during sales peaks and emergencies, served 
by H-A’s nationwide network of glass plants and warehouses. 
For details, ask your nearest H-A representative. 


ee 
HAZEL-ATLAS GLASS 


Division of CONTINENTAL & CAN COMPANY 
WHEELING, WEST VIRGINIA 


When inquiring check 8230 opposite last page 
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Printweigh Scales 


“a 


Counting Scales 





THIS FAMILIAR FACE... helps solve plant-wide 
cost control problems Evergwhere! 


This ‘‘face’”’ identifies dependable, versatile Toledo 
scales. You'll see it plant-wide wherever manage- 
ments see weighing in its true perspective—as a 
vital element in the overall cost control system. 

This means the right scales in the right places 
...tosupply basic accounting records of materials 
received, processed, shipped or transferred. Weight 
records directly affect costs, inventory, quality 
and customer relations. They are fundamental to 
sound cost control. Today’s pressure on profits 


TOLEDO 


CUSTOM PRODUCTS FOR INDUSTRY 


REMOTE DIGITAL 
WEIGHTS. Toledos 
automatically 
transmit weights 
to electric office 
machines located 
anywhere, 


ELECTRONIC 
SCALES give elec- ; 
tronic wings to 
weights; head may 
be located any- 
where. 








calls for integration of weighing in a plant-wide 
weighing system. 

To learn the job your scales are now doing, we 
invite you to send for the new Toledo Weight Fact 
Kit. It will help you determine how well your 
scales measure up as a weighing system—help you 
detect weighing inefficiencies that drain profits. 
REQUEST YOUR WEIGHT FACT KIT NOW. 
No obligation. Address Toledo Scale Company, 
1419 Telegraph Road, Toledo 1, Ohio. 


HEADQUARTERS 
FOR SCALES 







cg 
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parts; this device 
for leaf springs. 


When inquiring check 8231 opposite last page 





TESTING va AUTOMATIC 
Toledos today test SP BATCHING 
| a wide range of “HE SYSTEMS 


interlock bat- 
teries of scales, 


ideas 


patented chemical-thermal 
process. Material is produced 
in a range of weights from 
2 to 8 oz per sq yd and in 
widths up to 55”. 


(“Ny-Sul-Loft” is made by 
Star Woolen Co., Dept. FP, 
Cohoes, N. Y. . . . or for more 
information check 8232 on the 
convenient Reader’ Service 
slip which is located oppo- 
site last page.) 


Low-calorie peanuts 
may be next 


Solvent-bath removes oil, 
protein content unchanged 


Peanuts may one day be on 
low-Calorie diets if labora- 
tory experiments can be de- 
veloped to a consumer basis. 
Recent research has shown 
that a solvent-bath process 
can remove oil from peanuts 
without changing their physi- 
cal appearance. 

Oil makes up about 50% of 
peanuts by weight. An ordi- 
nary handful of peanuts — 
15 to 17 nuts — contains 
about 84 calories. De-oiled 
nuts contain 17 calories. 

The laboratory experiments 
show that removal of oil does 
not destroy high protein val- 
ue. After being subjected to 
solvent-bath process the nuts 
are milder and sweeter than 
ordinary peanuts. Both color 
and flavor of the de-oiled 
nuts can be improved by 
roasting. University of Cali- 
fornia, Davis, (California). 


Loss of flavor, vitamin C 
noted in milk stored 
in artificial light 


Experiments at University 
of Connecticut indicate that 
artificial light can be detri- 
mental to milk stored for up 
to four days at 40°F. Vitamin 
C loss was as high as 99% 
(after four days exposed to 
18 foot-candle fluorescent 
light source), compared to 
80% loss after four days in 
dark. Oxidized flavor devel- 
opment also became apparent 
after storage in light. 
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From Oilgear Application-Engineering Files 
HOW OILGEAR DRIVE AND CONTROL SYSTEM STABILIZED BEER FILLING LEVEL 
CUSTOMER: Large Western Brewery (Name witheld by request) 


DATA: Highly carbonated beverages must be handled ump drive-control system must respond immediately, 
gently. Throttling flow of beer into filling machine has smooth action, and be unaffected by daily wash- 
reservoirs causes foam and irregularity of liquid height, | downs required to maintain sanitary operations. Ac- 
making accurate filling of cans or bottles difficult. curate automatic control, dependable operation, and 
These reservoirs are small compared to the flow ease of maintenance—as always—are important fac- 
through them. Costly losses are incurred on tax-paid _ tors in the selection of this equipment. 

cans “‘in process” due to under or overfilling. Any beer 
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AIR SUPPLY 


CONTROL SIGNAL 
GENERATOR 


= FILLING MACHINE 


Reset S RESERVOIR 
CANS OR BOTTLES . 


SOLUTION: Shown ‘“‘on the job” above, are 6 Oilgear AHB-33, 
two-way, ‘‘Any-Speed”’ transmissions driven by 3 hp electric 
motors, mounted on standard reservoir bases. Transmissions 
drive beer pumps through dual ‘“‘V” belts. Beer is pumped 
from storage tanks to bottle or can filling machine reservoirs on 
the floor above. Liquid level in filling reservoirs is controlled 
automatically by a low pressure CO: signal . . . as level rises, 
pressure rises . . . as level falls, pressure falls. Translated to air 
pressure signals, which, transmitted to controls on Oilgear 
transmissions, automatically-instantly increase, decrease, re- 
verse, or stop the beer pumps. Where former throttling system 
caused foam and irregular levels, this Oilgear system holds 






















reservoir level to + 1%” under continuous operation . . . assuring 
accurate filling of each can or bottle. Beer pumps are flushed 
under water pressure without disconnecting drives. Several 
years of continuous service have proven drives to be extremely 
dependable under all conditions, with little or no attention. 


Oilgear Application-Engineering can also provide practical 
solutions to your linear or rotary drive problems. Call the 
factory-trained Oilgear application-engineer in your vicinity. 
Or write, stating your specific requirements, directly to. . . 


THE OILGEAR COMPANY 
Application-Engineered Fluid Power Systems 


1586 WEST PIERCE STREET e MILWAUKEE 4, WISCONSIN 


Similar Oilgear ‘“‘Any-Speed” drives have im- 
proved performance on can closing, filling; paper, 
printing, textile, tape, and rubber processing ma- 
chines; extruders, capstans, winders, stokers, 
centrifuges, gang-saw feeds, saw mill carriages, 
conveyors, and the like. They provide efficient 
conversion of any constant rotary motion to 
accurately controlled variable rotary motion .. . 
smooth, stepless, uniform acceleration from zero 
to maximum in either direction . . . manual, hy- 
draulic, electric or electro-hydraulic controls— 
providing complete flexibility of location . . . low 
power consumption —using power only in propor- 
tion to work performed . . . durable, trouble-free, 
low maintenance due to simplicity and automatic 
lubrication of all rotating parts. 
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POWDER COOLER 


bo T 18S) 
ab ras 
COLLECTOR 


and CONVEYOR 





that automatically combines cooling 
and conveying with filtered air... 


from drying chamber to package. 


designed with the future in mind ! 


to allow you to meet any present or future re- 
quirements calling for cooled packaged product. 
Powder is continuously cooled to 100° F. and 
sent to your packaging department. There is no 
powder loss, as system operates under a vacuum. 


SIMPLE 
An easily installed system 
engineered to your specific 
cooling and conveying re- 
quirements. Comes as a 
packaged unit complete 
- with fan, powder valves, 
collector, filter, cooling coils, 
and piping. 


an all stainless steel sealed system 


RUGGED 


Collector, powder valves 
and the heavy 18 gauge 
304 stainless steel pipe will 
maintain its polished sani- 
tary appearance even after 
years of operation, disas- 
sembly and cleaning. You 
are assured of low mainte- 
nance and trouble-free 


SANITARY 


Powder contacts nothing but 
polished 304 stainless steel. 
Will meet the most rigid 
sanitary specifications. Sys- 
tem is under a vacuum to 
insure no powder leaks. 
Only dry, cool, filtered air 
is used, Disassembled in 
minutes for cleaning and 





operation. 


inspection. 


HENSZEY COMPANY >: Department F 
Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubuler Preheaters. 
When inquiring check 8234 opposite last page 





PNEUMATIC 





‘ROUND THEY GO for fast, no-drip filling! 


Speeds of up to 250 per minute are quite 
practical on Pneumatic’s smooth running, 
space saving ROTAVAC vacuum type 
filler. It handles light and heavy liquids 
equally well — alcoholic or oil base. Con- 
tainers may range in size from one ounce 
to the standard one gallon jug. 

Made in 18 and 30 head models, employ- 
ing an exclusive fill principle which 
permits accurate control of filling heights 
with absolutely no drip or sputter! 


Many of the country’s most famous 
pharmaceuticals, soaps, chemicals, liquors, 


‘el 


cosmetics and condiments are filled on this 
compact, stream lined unit. Send for Bulle- 
tin No. 130, giving complete design and 
performance specifications. Complete bot- 
tling machinery —air cleaning, gravity and 
vacuum filling, capping and labeling. 

* * * 


PNEUMATIC SCALE CORP., LTD. 
67 Newport Ave., Quincy 71, Mass. Also: 
New York; Chicago; Dallas; San Francisco; 
Los Angeles; Seattle; Leeds, England. 
Canadian Division: Delamere & Williams 
Company, Ltd., Toronto. 
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FLEXIBLE 


Powder can be conveyed to 
the location of your choice. 
Packaging can be moved 
out of the processing room. 
No screws, augers, or 
elevators. 


coe UL lash) 
CONVEYOR 
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COOLING 
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" Quick 
INSTALLATION 


Your prefitted system ar- 
rives as a package. Can be 
installed by your own main- 
tenance crew. Simple in- 
structions enable you to 
install the entire system in 
a few hours. 


So 


* Watertown, Wisconsin 








Packaging and 
Bottling Equipment 











When inquiring check 8235 opposite last page 
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ideas 


Grain silo light fixture 
is dust-tight, portable 


Uses: Illuminating interiors 
of grain storage silos. 

Features: Fixture is port- 
able, dust-tight, has been ap- 
proved by Underwriters’ Lab- 
oratories in areas containing 
flour, starch, or grain dust. 

Description: Aluminum unit 
consists of floodlight mounted 





Dolly easily spans 33'' man- 
hole 


on triangular, caster-equipped 
dolly, which easily spans 33” 
diam bin manhole. Floodlight 
accommodates 250-watt bulb. 


(Grain elevator lighting fix- 
ture is manufactured by 
Crouse-Hinds Co., Dept. FP, 
Wolf & Seventh North Sts., 
Syracuse, N.Y. .. . or for 
more information reader may 
simply check 8236 on form 
opposite last page.) 
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"Sorry | dropped your check in 
the mixer Flanagan, . . . like to 
make a little loan? .. ." 


Ce eed 
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ideas 


Cage cooling systems 
cut poultry losses 


Wilbur O. Wilson, poultry 
scientist, and Sam A. Hart, 
agricultural engineer, of the 
University of California, 
Berkeley, stress the impor- 
tance of cooling caged hens 
under heat stress. They ad- 
vise: “The best system to 
prevent death is fogging the 
birds with a fine mist water 
spray. Fogging nozzles should 
be set 6 to 8’ apart and should 
operate about one minute out 
of every 10, more often if heat 
is extreme. Cost is about 30c 
per bird.” 

A gasoline or electric oper- 
ated mobile cart, with sprayer 
on top, provides a temporary 
system. Experimenters in 
Texas have used an evapora- 
tive cooler blowing on the 
birds. It is explained that “the 
probable reason this doesn’t 
work in California is that 
evenings there are cooler than 
in Texas.” 


Preheating halts gel 
for HTST canned milk 


Workers at University of 
California have found that 
preheating milk in the con- 
centrated state, followed by 
dilution to standard composi- 
tion and sterilizing will pre- 
vent gel formation in subse- 
quent storage. Appearance of 
gel has been major drawback 
to use of HTST processes for 
canned milk. Color and flavor 
are not affected by the pre- 
heating process, and actual 
time-temperature conditions 
are dictated by concentration, 
season, and milk origin. 


$1 MILLION SAVED 


Read how H. J. Heinz Co. 
was able to reduce packag- 
ing costs over $1 million 
during the past year. Story 
begins on page 36. 
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DAY on INGER 
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Ist Choice of Canners, 
Growers, Operators! 


Cuts picking costs up to 57% 


Delivers 10% more cases of 
‘“‘cut-off’’ corn to the can- 
nery —less green weight 


Works day and night, under 
all weather conditions 


Reduces labor problems — 
does the work of 10 to 15 
hand pickers 


Mounts on most tractors 


Simple operation, with all 
controls convenient to driver 


Sturdy construction through- 
out for trouble-free opera- 
tion, lowest maintenance 


at SESWEET CORN 


WHEN THE a0 iSee each 
SS 


FMC sweet corn HARVESTER 
LETS YOU PICK "ROUND THE CLOCK 
—WHEN THE CORN AND YOUR PLANT ARE READY 


Save minutes and dollars with the rugged FMC Sweet Corn 
Harvester, the only machine specifically designed for sweet 
corn harvesting. Reliability and dependability are proved by 
performance records season after season, under all conditions— 
in heat, dust, rain, rough fields—in night and day operation. 
Minutes mean quality, for corn must be picked when it’s ready! Picking 
delays and interruptions common to hand picking operations downgrade 
product quality and disrupt plant schedules. That’s why each season finds 
more growers switching to FMC Sweet Corn Harvesters, always depend- 
able, always on the job when there’s picking to be done. 
Minutes mean profits. One FMC Harvester replaces 10 to 15 hand pickers, 
with a reduction of up to 57% in picking costs! There’s a 10% bonus in 
increased cut-off weight—up to 10% more corn per ton over hand picked 
corn. In addition, smooth, more profitable plant scheduling is assured. 


Now is the time to order your FMC Sweet Corn Harvester for 
consistently higher yields at lower costs. Yep 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 
WESTERN: SAN anna aan HOOPESTON, ILL. 


When inquiring check 8237 opposite last page 








Washing stage in Seabrook Farms processing line. Here Kale is being washed 
and will next go into steam room for blanching. All water is chlorinated. 


HOW W&T IN-PLANT CHLORINATION 
increases vegetable processing rates 


Seabrook Farms at Seabrook, N. J. processes over 100,000,000 
pounds of frozen food annually. For every 10 ounce package of 
frozen food, an average of 7 gallons of chlorinated wash water is used. 


Mr. E. L. Morin, head of Seabrook Farms quality control depart- 
ment says, “By the introduction of Wallace & Tiernan Chlorination 
equipment into our in-plant process, we have reduced our clean-up 
periods by 50%. We must process at top capacity during harvest 
seasons; reducing clean-up time increases our daily production rate. 
In the instance of peas alone, In-Plant Chlorination reduced clean-up 
times during a 24 hour period from two hours to one...still main- 
taining standards of low bacteria counts in the product.” 


For information about W&T In-Plant Chlorination send for 
Bulletin I-57. 








WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 














FEEDERS & METERS 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORATED 


25 MAIN ST.. BELLEVILLE 9, N. J. 






When inquiring check 8238 opposite last page 











| instrumentation & control 





Transparent cover permits observation 
of recorded data at any time 


records length, time 
of equipment operation 


Low-cost instrument uses no ink — stylus cuts red 
line on wax-coated, waterproof paper 


Uses: Records length and 
time of operation of individu- 
al machines, process units, or 
entire processes. 


Features: Operations re- 
corder uses wax-coated, wa- 
terproof paper to record data. 
Stylus cuts the white wax to 
reveal red paper beneath, 
producing sharply contrast- 
ing line without blurring or 
smudging. Unit costs approx- 
imately $60. 


Description: Drum record- 
er rotates at specified speed. 
Stylus moves vertically (about 
14”’/revolution) with drum 
rotation, cutting record ac- 
cording to input signal. Use of 
24-hour rotation chart allows 
comparison of consecutive 


days, since all are lined up 
vertically. Housing can be 
glass, plastic, or metal. Trans- 
parent housing permits con- 
tinuous tamper-proof inspec- 
tion of record. 


Recorder can be mounted in 
any position. Various com- 
binations of drum speeds are 
available. Unit is 6” x 8”, 
weighs approximately eight 
lb. Operation can be on 150 v 
60 cycle, or other voltages and 
frequencies as required. 


(MD-Jr. operations recorder 
is product of Gorrell & Gor- 
rell, Dept. FP, Haworth, N.J. 
. . . or for more information 
reader may simply check 8239 
on Reader Service slip which 
is located opposite last page.) 
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Surface temperatures 
easily checked with 
compact thermometer 


Maximum and_- minimum 
pointers; range 50-1000°F 


Features: In addition to be- 
ing an instrument for surface 
temperature indication it also 
provides record of maximum 
and minimum temperature in 
ovens. Compact and easy to 
read; maximum and minimum 
pointers are quickly reset. 





Dial of compact thermometer 


has OD of 134" 


Description: Made of stain- 
less steel with dial of 134” 
overall diameter. Alnico mag- 
net permits attachment to fer- 
rous surfaces. Factory cali- 
bration is within +2%, and 
user can re-calibrate when 
necessary. Ancillary pointers 
show excursions over any de- 
sired period. 


(Model 575M thermometer is 
available from Pacific Trans- 
ducer Corp., Dept. FP, 11836 
Pico Blvd., Los Angeles 64, 
Calif... . or for more infor- 
mation check 8240 on form 
opposite last page.) 





QUICK MOISTURE TEST 


- has been developed by 
scientists at Corn Products Re- 
fining Company. Method em- 
ploys principle of nuclear mag- 
netic resonance, requires less 
than five minutes for most ma- 
terials. Full report on its use for 
candy products begins on 
Page 32. 


Ceo 
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with FASTER, ACCURATE READINGS 
RIGHT ON THE PRODUCTION LINE 


Bausch & Lomb 


INDUSTRIAL 


Refractometer 


_Easy horizontal” 
loading; fast 
readings to 0.1 
Butyro number. 


Avoid costly production delays, 
protect quality, with on-the-spot 
determinations of refractive in- 
dex or % dissolved solids—ac- 
curate to 0.0001! Super-speed 





NEW Low PRICE 


only DOS 





loading, reading, cleaning. Trou- 













Tests solutions in 

bulk; splash- le-free: n justments, no 
prabeitaas lecled b ree o adjust , 
accuracy to moving parts. Sturdy, stable, for 
0.000035. 


hard on-the-line use. And priced low enough so you’ll want 


JUICE one for each testing area. Choice of 7 specific scale ranges. 
REFRACTOMETER 
Direct readings to 
0.1% by tran ‘ 
or reflected 
light; 0-25% | 
ceo. FILL YOUR QUALITY CONTROL NEEDS 
solids range. _ 


FROM INDUSTRY'S MOST COMPLETE LINE 
















HAND 
REFRACTOMETER 
Direct readings to — 
0.2 % ; choice of 
0-60% or 40-85 % — 
dissolved solids 
range. 






Only the right instrument for the specific job can protect quality standards 

. . Save time .. . cut production costs. Only the complete, top-accuracy 
Bausch & Lomb line assures you the right instrument for every job; on-the- 
spot production line inspection . . . field checks . . . research. Find out now 


how the right : 
MAIL COUPON FOR COMPLETE DATA 


B&L instrument 

makes peak effi- 
} BAUSCH & LOMB OPTICAL CO. ‘ 
E 60618 St. Paul Street, Rochester 2, N. Y. i 


OM GRADING 


ciency easy. 


Send me complete data on the following B&L Refractometers: 

( Abbe-3L C Precision ( Butyro (J Industrial 

C] Dipping C] Juice () Hand (] Oil Grading 

(1 | would like a demonstration of the B&L Refractometers checked 
above. 


BAUSCH 6 LOMB 


RNIN soi oicssaceers pases dhnaokeebieroasotonntneenssescqepeapnnenessagaehsneiiresediiaianainae 3 


SI ci esevhct cents shecuacariniasaeeasesbtaoarnetechberssecubitiieoreendsqelchbiginhaiaammiel 
F CITY i ‘ 





America’s only complete optical source . . . from glass to finished product. 


7 
When inquiring check 8241 opposite last page 





‘Taylor B1-THERM’ 


DIAL THERMOMETER 


is ideal for all liquids requiring 
sanitary connections on pipe 
lines. 


Rugged and corrosion-resist- 
ant, all exposed metal parts are 
of stainless steel, inert arc 
welded. Water-proof case for 
better performance, longer life. 
Range: 30° to 180°F. and 30° 
to 240°F. 

Accurate: within 1% of range 
over entire range. 

Readable: 3” dial has black 
figures and graduations on 
aluminum background. Easy to 
read. 

Price: $36.00 list. 


Ask your Taylor Field Engineer, 
or write for Bulletin 98272. 





Taylor Instrument Companies, 


SIMPLE . N.Y.esdT 
DEPENDABLE + A = ee 
RELIABLE coe *Trade-Mark 


77 lor Lnslrwments MEAN ACCURACY FIRST 





When inquiring check 8242 opposite last page 


ELECTRONIC PY LEVEL 
Peek pe ty Velie 
Ua 
BL anemia 





Ask for Ask for 
Bulletin Bulletin 
me ut Seuss LT—Time Switches 

| eve PC—Pr 
FN—Nonconductive Liquid heise eee rte CS 





iTC—Ice Thickness 
BH—Boiller Level 


tumenite Efectronic Company 


107 S. Dearborn Street Chicago oe 68. 





When inquiring check 8243 opposite last page 


instrumentation 


«= 


Versatile level detector 
accurate to 0.01” 


Uses: Automatic detection 
of liquid levels. 

Features: Instrument is 
sensitive only to level varia- 
tions, is accurate to 0.01”. It 
has no floats, packing, flexible 
shafts, or long probes, can be 
mounted in any position. 

Description: Control con- 
sists of motor-generator at- 
tached to paddle, driven at 
resonant frequency by AC in- 





put. Generator output ener- 
gizes relay to operate any 
type of electrical equipment. 
In high level control, rising 
liquid stops paddle vibration, 
de-energizing relay. In low 
level, dropping liquid allows 
paddle to vibrate, energizing 
relay. 

(Dynatrol level detector is 
available from Automation 
Products, Inc., Dept. FP, 3030 
Max Roy St. Houston 24, 
Tex. ... or for more informa- 
tion check 8244 on form op- 
posite last page.) 


Push button pH meter 
accurate to 0.1 pH unit 


Reproducible to 0.02 pH; 
scale 0-14; two amillivolt 
ranges 


Features: Ready to operate 
at touch of a button. Has drift- 
free amplifier which can be 
adapted for potentiometer re- 
corder output, automatic tem- 
perature compensation, and 
Karl Fischer titrations. Oper- 
ator reading error is minim- 
ized with the mirror-backed 
scale (pH and_ millivolt) 
which eliminates parallax. pH 
readings are accurate to 0.1 





Controlled ACCURACY 














MILLIGRAMS 
GRAMS @ OUNCES 


With this Model A PAK 
KING filler you can 
meter the above volumes 
accurately and at high 
speed. Spices, coffees, 
teas, cocoas, drugs, pow- 
ders, and chemicals. Tea 
bags, coffee envelopes, 
pepper canisters easily 
handled. Compact ma- 
chine in table or floor 
design; with or without 
extra supply hopper. Full 
automatics available. 

Ask for Catalog No. 55 describing 


this machine; also net weigher 
auger packers, sealers, conveyors, 
elevators, coupon inserters. 


WEIGH RIGHT AUTOMATIC SCALE COMPANY 


JOLIET eee he BW) eee 


When inquiring check 8245 opposite last page 


RUGGED 
but 


extremely 
SENSITIVE! 


PARTLOW TEMPERATURE CONTROLS 
are built to withstand rough usage, but 
theyre also extremely sensitive to slightest 
temperature changes. They’‘Il take a lot of | 
punishment without upsetting their accu- | 
racy and precision. 

If your process requires precise tempera- 
ture control in the —30°F to 1200°F range, 
you can do it better . . . and at lower cost 

. . with Partlow Controls. 

They’re less complicated than thermo- 
couples. Thick-walled capillaries ond seam- 





less tubing assure almost indefinite life. . none =e 
Elements can be replaced on the spot. oe 7 ee ii 


? 
What's your control problem? po a 
Tell it to Partlow! 


rt low Condensed Catalog 


__th the pic in mercury thermal, controls 


THE PARTLOW corP., Dept. FP-657, NEW HARTFORD, N.Y. 
Offices in All Principal Cities 


When inquiring check 8246 opposite last page 
FOOD PROCESSING 
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instrumentation 


Push buttons control pH meter, 
temperature compensation, se- 
lection of mill; volt range 


pH unit and reproducible to 
0.02 pH. 

Description: Line-operated 
instrument has automatic cor- 
rection for electronic zero 
drift and rapid push button 
control. Two millivolt ranges: 
700-0-7 range and the ex- 
tended 0 to 1400. millivolt 
range. The extended range is 
useful for oxidation-reduction 
titrations. “Zero” can be set 
at any point on the 0 to 1400 
millivolt scale. Maker’s 4990- 
83 glass electrode and 1170 
reference electrode are sup- 
plied with instrument. 


(Zeromatic (TM) pH meter 
is built by The Scientific In- 
struments Division — Beck- 
man Instruments, Inc., Dept. 
FP, 2500 Fullerton Rd., Ful- 
lerton, Calif... . or check 8247 
on form opposite last page.) 


Simple vessel supports 
aid specific gravity 
determinations 


Leaflet briefly describes in- 
sttument which supports 
interchangeable hydrometer 
vessels in accurately vertical 
positions on a swinging arm. 
This arrangement provides 
accessible location for hy- 
drometer near a_ laboratory 
sink or when mounted on a 
standard laboratory tap. 

Illustrations show how, after 
a reading is completed, the 
material can be discharged 
directly into the original con- 
tainer or to waste as desired, 
without operator’s hands com- 
ing in contact with fluid. 
Specific-gravity apparatus 
leaflet is issued by Rocyo 
Instruments, Dept. FP, 720 
Arthur St., Albany, Calif... . 
or check 8248 opp. last page. 
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Type OP Switch 
with roller-arm actuator 


This model is designed for operation by cams 

n 3% or slides. A seal on the shaft prevents liquid 
— splash from entering through the actuator. 
The arm is field adjustable through 360°, allowing 90° overtravel 
in any position. 


Characteristics of single-pole double-throw switch are: Operating 


Splash-Proof 
force—% to 1% lb.; Release force—% lb. min.; Pretravel— 


Switches give 
7/32 in. max. (8°); Overtravel—90° max.; Differential travel— 
. . * 17° 
you precision, -007 in. max. (4°). 


snap-action 
switching under Type OP Switch 





MICRO SWITCH 








2r¢ 
extreme with plunger actuator os 
- This switch has a radius-tipped overtravel 
mol yi ure plunger. A stop ring near the tip permits a steady 
load of one hundred pounds on the plunger with- 
ferela re. itio ns out injury to the enclosed switching unit. L—_38 


Characteristics of a single-pole double-throw switch are: Operat- 
ing force—3 lbs. max.; Release force—34 lb. min.; Pretravel— 
5/64 in. max.; Overtravel—3/16 in. min. Differential travel— 
-004 in. max. 





Four basic actuator designs— 


wide variety of operating 


— Type OP Switch with 
°# cross roller-lever actuator 


This switch is designed for operation by cams 

or slides whose approach is from an angle per- 

ee pendicular to the longitudinal axis of the switch. 
The arm is adjustable through 360°. 


Characteristics of a single-pole double-throw switch are: Operat- 


double-pole double-throw ing force—8 to 20 oz.; Release force—4 oz. min.; Pretravel— 
7/32 in. max. (8°); Overtravel—90° max.; Differential travel— 


.007 in. max. (4°). 






characteristics and electrical 
ratings. Available in both 


single-pole double-throw and 


contact arrangements. 





Type OP Switch with 
paddle-shaped actuator 


Technical advice on applications 





for MICRO SWITCH precision This switch is widely used as a manual control for 
switches is available at all branch power equipment. The actuator provides 11% 
offices. Stocks of switches are car- square inches of actuating surface, permitting fast, 
ried by distributors in all key cities. safe manual operation. A rubber bumper beneath 
Look under ‘‘Switches, Electric’’ in : the free end of the actuator protects the enclosed 


the Yellow Pages. switching unit from shock. 


Characteristics of a single-pole double-throw switch are: Operat- 
ing force—2% lbs. approx. 


Send for Catalog 83 
for information on the 
full line of enclosed switches 





i 
When inquiring check 8249 opposite last page 











The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page... ratecard.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 
It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F.P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


© Unbiased editorial content 

© Periodic reader interest evaluation 

© Non acceptance of questionable advertising 
© Periodic audit of circulation 


© Uniform rates to all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSING more useful to its readers . . . more 
productive for its advertisers. 


ra 


%& Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 


for Food 


Processing 


Advertisers* 
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Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

- «- terse, vital editorial; **hand-picked’’ circulation; 
square, high-visiblity format; quality readership; 
hence more READER ACTION 
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instrumentation 


Solenoid controls grouped 
in convenient cluster 


Uses:. Suitable for a variety 
of general service applications 
and especially syitable for fill- 
ing operations as well as in 
hydraulic systems and ele- 
vators. 

Features: Provides inde- 
pendent controls for manual 
opening, and adjustment of 





Ten 
mult: 
batck 
lab a 

Fe: 
provi 
plus 
of se’ 

5 perat 

Solenoid valve with independent De: 
controls mounts on piping run- a pu 
ning at any angle ovitel 

therm 

flow, opening and _ closing the m 
speed. Four controls are comps 
grouped for convenient ad- voltag 
justment. One _ adjustment energi 
does not have the slightest ef- corres 
fect on the other. Manual the pr 
opening stem allows opera- _ Higl 
tion of valve in power failure insure 
or other emergency. potent 
Description: Valve can be cuit v 
mounted on pipe running at indepe 
any angle. It is available in couple 
sizes % to 2”. Present maxi-  ‘iStanc 
mum capacity is 300 psi. Man: 


Valve is of packless design ee aN 
with unbreakable piston rings, 400° a 
full ports, and non-shock standar 
closing. bration 


1600° 
(Type HV valve is built by il 


The J. D. Gould Co., Dept (Multi- 
FP, 4707 Massachusetts Ave., troller 
Indianapolis, 18, Ind. . . . or Electric 


check 8250 on form opposite Saddle 
check § 


last page.) 


Multi-point controller 
supplants four to ten 
temperature instruments 


Uses: Permits automatic 
temperature control of four to 
ten separate units with one 
instrument. Controller applies 
to almost any installation 
suitable for two position con- 
trol action. These include 
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instrumentation 


Temperatures at many points 
set, checked on one panel 


multi-zone ovens, batteries of 
batch processing units, and 
lab aging and reaction vessels. 

Features: Great savings are 
provided in panel board space 
plus time saving convenience 
of setting and observing tem- 
perature at one location. 

Description: In operation, 
a pulse timer and selector 
switch automatically connect 
thermocouples in sequence to 
the master control unit which 
compares each thermocouple 
voltage to its set point, and 
energizes or de-energizes the 
corresponding load relay to 
the process unit. 

High measuring accuracy is 
insured by the null balance 
potentiometer measuring cir- 
cuit which can be calibrated 
independently of the thermo- 
couple and extension wire re- 
sistance. 

Many temperature ranges 
are available between minus 
400° and plus 3250°F for all 
standard thermocouple cali- 
brations, and from 100° to 
1600°F for resistance bulbs. 


(Multi-point pyrometer con- 
troller is made by Thermo 
Electric Co., Inc., Dept. FP, 
Saddle Brook, N. J... . or 
check 8251 opposite last page.) 


NEXT MONTH 


FOOD PROCESSING will 
feature its regular section 
on Instrumentation and 
Control. The section will be 
expanded to include many 
extra articles, plus a round- 
up article on methods of 
measuring viscosity. 
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NEPTUNE 
STAINLESS SPEE.L 
LIQUID METER 


Ee, RRS 


ONLY TWO MOYING PARTS IN THE LIQuIiID 


Now you can achieve fine-instrument accuracy in the processing 
of corrosive liquids ...in batching, blending, transfer, cost 
accounting, etc. ... with this new Neptune Stainless Steel Meter. 


Also important in processing applications, this Neptune meter ends 
many problems caused by contamination of liquids measured. 


Based on the reliable Neptune positive displacement principal, 
its accuracy is completely protected from the effects of 
corrosion or corrosive wear. There are only two moving elements 
in contact with the liquid. The gear-train is mounted 

outside the casing, isolated from the liquid. 


ES Available with Direct Reading, Print-O-Meter or Auto-Switch 
New Neptune stainless steel meter Registers. Size 142”, capacity 100 gpm. with most liquids. 
accurately measures sulfuric acid at 


Parwel Mfg. Co., Gloversville, N. Y. Ask for Bulletin 94/10 NFP. 


NEPTUNE METER COMPANY - 19 West 50th St., New York 20, N.Y 


BRANCHES IN: ATLANTA @® BOSTON ® CHICAGO ® DALLAS © DENVER © NEW N47 
NO. KANSAS CITY, MO. © LOS ANGELES ® LOUISVILLE © PORTLAND, ORE 


INN a 7-U 


NEPTUNE METERS LTD., 1430 LAKESHORE RD., TORONTO 14, ONT 


When inquiring check 8252 opposite last page 
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There’s an RMC thermometer for almost 
every industrial requirement 


Dial sizes from 1” to 5”, stem lengths from 214” to 70”, 
scale ranges from —150° F to +1000° F. These figures 
represent only Rochester Manufacturing Company’s 
standard thermometer specification limits. There is 
practically no limit to what RMC can do in the way of 
special thermometer applications. 

Standard or special, all RMC thermometers are made 
of corrosive-resistant stainless steel, have hermetically 
sealed non-fogging dial chambers, are available with 
RMC’s exclusive external recalibration device, and are 
guaranteed accurate to 1% of scale range. Why not 
remove temperature indication problems from your 
unsolved list—turn them over to RMC. 


Tell us your requirements for direct 
mounting and remote indicating instru- 
ments, and let RMC Engineering skill 
provide the answers! 





LiIaguiod LEVEL TEMPERATURE and PRESSURE INSTRUMENTS 


ROCHESTER MANUFACTURING CO., INC. 














Look to RMC for Full-Line 
Instrumentation — for manufac- 
turers and users of processing equip- 
ment—and many consumer products. 














DIAL THERMOMETERS 







PRESSURE 
SWITCHES 









PRESSURE 
GAUGES 

















LIQUID 
LEVEL 
GAUGES 










REPRESENTATIVES IN ALL PRINCIPAL CITIES 





111 Rockwood Street, Rochester 10. N. V. 


When inquiring check 8253 opposite last page 






instrumentation 


Lights liquid level gages 
without glare 


Bulb has longer service life, 
delivers more illumination 


Features: Lights up entire 
gage glass length without 
glare spots. Mounts easily. 
Mounting arrangement pro- 
vides space between plastic 
wedge reflector and gage glass 
to facilitate cleaning and leave 
air space for cooling. Explo- 
sion-proof and UL approved. 





Plastic wedge reflects light from 
gage bulb 


Description: Incorporates 
principle of solid wedge light- 
ing. Light from single bulb is 
reflected from angular surface 
of plastic wedge. Bulbs are 
easily replaced. Illuminators 
are made in single and dou- 
ble sections in a variety of 
sizes. 


(Illuminator for liquid level 
gages are built by Jerguson 
Gage & Valve Co., Dept. FP, 
Burlington, Mass. . . . or 
check 8254 on form opposite 
last page.) 
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instrumentation 


Control instruments 
enclosed in fiber glass 


Entire assembly removes 
from case for servicing 


Features: Housed in cases 
made of plastic-impregnated 
fiber glass, the complete in- 
strument can be easily re- 
moved for servicing. Color of 
case is not surface finish but 
extends throughout the mate- 
rial. Door, held in place by 
cam-actuated knobs, can be 
completely removed. Plug in 
door removes to expose ad- 
justment screw. 

Description: Line includes 
instruments for _ indicating, 
transmitting, and controlling 
pressure and_ temperature. 
Temperature range: from 
—400° to +1000°F. Pressure 
range: 30’ Hg vacuum to 5,- 
000 psi. As pneumatic receiv- 
ers, instruments can accom- 
modate 3 to 15, 3 to 18, or 3 
to 27 psi signals. 


(Series 1450 instruments in 
fiber glass cases are available 
from Fischer & Porter Co., 
Dept. FP, 951 Jacksonville 
Rd., Hatboro, Pa... . or check 
8255 on form which is located 
opposite last page.) 


Temp alarm operates 
over wide range 


Thermostat factory-set to lev- 
el specified by user 


Uses: For sounding warn- 
ing when an unsafe tempera- 
ture is reached in refrigera- 
tors, freezers, brooders, and 
sterilizers. 

Features: Has optional fail- 
safe remote telephone-hook- 
up, as well as a 115 v ac 
remote signal provision. 

Description: Unit utilizes 
thermostat preset to specified 
temperature which is enclosed 
in hermetically sealed frost- 
free tube. Thermostats are 
calibrated in range of —10° F 
to plus 300° F. 


(Thermo-Alarm is made by 
Mack Electric Devices, Inc., 
Dept. FP, Myncote, Pa. 

or for more information check 
8256 on the convenient Read- 
er Service slip opp. last page.) 
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BIGGEST PROPORTIONING PANEL IN 


This Richardson Select-O-Weigh 
system is the most complete auto- 
matic proportioning panel yet 
installed in the food industry. 


Coupled with a conveying system, 
the panel controls automatic feed- 
ing of material from any of 14 flour 
bins, two sugar bins, and storage 
tanks for shortening, invert, molas- 
ses, and water. With this system, the 
bakery can proportion three differ- 
ent formulas simultaneously. Every 
phase of operation is clearly indi- 
cated on the panel by means of sig- 
nal lights, which graphically reflect 





MATERIALS HANDLING BY WEIGHT SINCE 1902 


actual material flow. Ingredients can 
be delivered in the sequence and 
proportions called for by a specified 
formula. When each phase of this 
operation is completed, a signal 
light on the panel notifies the 
operator. When an ingredient is 
delivered to the mixer, a light beside 
the panel card on the board flashes. 
The operator knows at all times the 
progress of each formula being 
delivered to the mixers. 


CONTROLS 
The entire Richardson Select-O- 
Weigh system is interlocked with all 





FOOD INDUSTRY 
---And Adaptable to Any Industry Requiring Precise Formulation 


elements it controls, so that any op- 
eration can be halted if necessary. 
At the beginning of each weighing 
cycle a “ready-start” light flashes, 
indicating the scale is at tare. At the 
conclusion of each weighing, an au- 
tomatic weight check is made. Under: 
or overweight is indicated on the 
control panel and scale discharge is 
automatically held up for correction. 


For additional information on this 
interesting installation, and engi- 
neering assistance in automating 
your operation, write Richardson 
Scale Company, Clifton, New Jersey. 


@ 4974 


RICHARDSON SCALE COMPANY, CLIFTON, NEW JERSEY 
Atlanta * Boston * Buffalo * Chicago * Cincinnati * Houston * Memphis * Minneapolis 
New York * Omaha ° Philadelphia * Pittsburgh * San Francisco * Wichita * Montreal 
Toronto * Havana * Mexico City * SanJuan * Geneva, Switzerland * Nottingham, England 


When inquiring check 8257 opposite last page 
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New BUSCHMAN 


TROJAN “A” 


Portable Belt Conveyor 





* Faster 


* Safer 


a 


UP... DOWN 


ae 








Rugged ALUMINUM ALLOY 
BOOM provides 
easier maneuverability ... 










greater versatility! 








eT 


ARTEL LAY 






Reversible Travel: 12” Belt 
e@ 10’, 12’, 14’, 16’, 18’ and 20’ lengths 


@ One-man operation... 
on-the-job economy 


Adjustable ultra-lightweight boom 
folds for easier shipment, storage 


Practical “booster” for gravity systems 


WRITE TODAY! 


Get cost-cutting details on the economical 
TROJAN “A”... ask for Bulletin #50AA, 


THE E. W. BUSCHMAN CO. 
4411 Clifton Ave., Cincinnati 32, Ohio 





C-338-EWB 





When inquiring check 8258 opposite last page 


WASTE RECOVERY 





PROFITABLE 





Link-Belt Liquid Screens clean waste water at large cannery. 


...with LINK@@}BELT 
LIQUID VIBRATING SCREENS 


IF you have valuable solids being lost with liquid 
wastes, use this fast, sanitary, economical method 
to salvage them. Link-Belt’s liquid vibrating screens 
are used effectively by canners and pack- 
ers the country over — for profitable 
waste reclaiming ... for reducing 
stream pollution. Send today for 
Book 2377-A, containing full details. 





“13818-R 
LINK-BELT COMPANY: Executive Offices, 
Prudential Plaza, Chicago 1. To Serve Industry 
There Are Link-Belt Plants and Sales Offices in 
All Principal Cities. Export Office, New York 7. 





When inquiring check 8259 opposite last page 
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| material handling 










Magnetic “‘rails’’ under present or new lines provide 


low-cost, efficient way to convert 












belts for magnetic conveying 


Advantages of magnetic conveying are 
now easily incorporated into present or 
new conventional belt conveyor systems. 
This is accomplished by means of mag- 
netic “rail” sections that install between 
belts of conveyor. The “rails” serve to 
hold non-electric magnetic castings. 
Hershey Chocolate Corp., Hershey, Pa., 


found them to be the answer to a han- 
dling problem encountered when a new 
package for chocolate kisses was adopted. 
This application provides a good example 
of the great flexibility of such converted 
systems. Pictures show how steel re- 
ceptacles, filled with kisses, cling to belt 
when it is traveling at steady speed, is 





Former package (left) with hand-taped and new type with crimp seal 
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Pinel 


View, left, shows how receptacles, previously filled 

with chocolate kisses (see photo below), are ele- 

vated for dumping into packaging machine which 
delivers bags filled and sealed 


Steel receptacles travel continuously on magnetic 
belt conveyors between weighing station and pack- 
aging machine. Raymond Phillippy, a supervisor of 
maintenance for Hershey Chocolate, checks opera- 





elevated at a sharp angle, or turns over a 
pulley to dump kisses into packaging 
machine, 

In the former packaging method, girls 
operated machines which weighed a pre- 
cise amount of the kisses and filled them 
into bags. Other girls then taped the 
bags manually. 

With the new system, an automatic ma- 
chine forms bags from a roll of film, fills 
and closes them automatically. Units 
originally used for weigh-filling have 
been retained for weighing. In the new 
Set-up the steel receptacles travel on a 
continuous magnetic belt conveyor sys- 
tem between weighing operation and 
packaging machine. The magnetic “rails” 
beneath the belt conveyor sections hold 
the receptacles securely yet permit move- 
ment on the belt. This facilitates their 
alignment at filling operation and is ad- 


(Turn to next page) 
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View shows placement of mag- 
netic castings. Normally they are 
enclosed 


Shaded portion indicates rail 
which holds magnetic elements. 
Rails can be installed on present 
belts or incorporated in new lines 








to Conveying, Sorting, 
Packaging, Handling, 
Timing Problems 


@ Standard Diamond Rolle 
Chain is available in pitches 
from 4” to 24” with pins 
extending every pitch, ev- 
ery second pitch or as re- 
quired. Double pitch chain 
with standard or large 
rollers for rolling over flat 
surfaces (illustrated) can 
be furnished with pins ex- 
tending as desired. 


@ Double bent attachments 
can be furnished one side, 
or both sides of chain every 
link, or spaced as required 
for your particular op- 
eration. 


e Bent attachments both 
sides of double strand Dia- 
mond Roller Chain pro- 
vide excellent carrying 
capacity and improved sta- 
bility for heavier products 
or materials which may 
have unequal weight dis- 
tribution. 


@ Straight attachments every 
pitch for mounting fixtures, 
parallel cross members or 
other conveyor accessories. 
Straight attachments can 
be ordered spaced as ree 
quired and on one or both 
sides of chain. 


CATALOG 757 contains engineering 
data for correct selection of stock sprock- 
ets and roller chain. Write for your copy. 


DIAMOND CHAIN COMPANY, Inc. 


Where High Quality is Traditional 


Dept. 410, 402 Kentucky Avenve, Indianapolis 7, Indiana 


Offices and Distributors in All Principal Cities 


Please refer to the classified section of your local telephone 
directory under the heading CHAINS or CHAINS-ROLLER 





When inquiring check 8260 opposite last page 
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Another interesting Wendway installation. Twin 
Rights of wide belt Wendway operate continuously 
between production stations to convey air filters to 

inspection stations. 





Wendway can be your “silent 

partner” by conveying any light pro- 
ducts weighing 20 Ibs. or less, swiftly and silently from one operation 
to the next. Wendway conveying systems are completely sanitary ... safe 
for operators, too! Wendway will carry your products overhead, through 
walls, upstairs or down—to any place you want them. Wendway will 
eliminate wasted manpower, unnecessary handling and boost production 
all along the line. Standardized powered straight sections, curves, switches, 
etc., are operated by remote control and easily adjusted to required 
speeds. Wendway will smooth out your assembly processing, packing or 
inspection problems and pay for itself in time and equipment saved. 


@ Wendway answers your ‘light 
product’ conveying problems. 

















@ Wendway complies with even 
the most rigid sanitation codes. 


@ Wendway synchronizes per- 
fectly with other production 
line equipment. 


@ Wendway increases produc- 
tion line profits. 








Wendway belting will not damage even the most 
delicate of products. Automatic conveying assures | 
products of cleaner, fresher, neater appearance. | 








Overhead cooling for cooked or heated products saves 
you time and floor space. Wendway takes ’em up, 
cools ’em off and brings them down— automatically! 





Cartons, fragile packages, etc., are completely 
safe on Wendway. Smooth, silent travel delivers | 
products in perfect shape, clean and fresh in 
appearance. 


Gentlemen: 
Please have your area distributor contact me at once. 


, Name Title 


I 

Write today for additional | 

information, literature | 
and specifications to | City 

I 


Address 


Zone___ State 


match your conveying 
requirements, 


| 
| 
| 
| 
Company : 
| 
| 
| 
I 


The product to be conveyed is 


UNION STEEL PRODUCTS CO., Albion, Michigan 





When inquiring check 8261 opposite last page 
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Magnetic Conveying 
(Continued from page 73) 


vantageous should it be nec- 
essary to momentarily stop 
filling machines. 

End of one section of con- 
veyor is elevated above pack- 
aging machine and as recep- 
tacles reach this point, they 
turn around a pulley, dumping 
contents. This pulley, as well, 
and a similar one at weighing 
unit (see photo), are mag- 
netic. Thus, maintenance of 
magnetic pull is retained at 
these points. 

The “rails” are specially de- 
signed circuits of continuous 
steel plates with powerful 
Alnico V magnetic castings 
spaced on a 16-gage stainless 
steel connecting strip. They 
are only 4” wide, 1-15/16” 
high and made in standard 
lengths of 3,4,5 and 6’. 

The new magnetic conveying 
system has aided production 
and overall efficiency, precise 
weighing has been maintained 
with former units utilized. 
Package itself is more practi- 
cal, more attractive with better 
closure and easier to handle. 
(“Magna-rails” are a devel- 
opment of Eriez Mfg. Co., 
Dept. FP, 13 Magnet Drive, 
Erie 6, Pa. ... or check 8262 
on convenient Reader Service 
slip opposite last page.) 
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"Poor fella twenty minutes with- 
out a coffee break... .!" 





Have you 
changed 
your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Your Name Present Title = 


City Zone No. State 


FOOD PROCESSING 
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Svcs ss That's 
where the trouble 





is! 


“What do you recommend?” 
asked the candy manufacturer. 
We recommended a Type F 
Cleveland Vibrator, and now his 
nut meat bins are no longer a 
production bottleneck. 


Many food processors have 
found Cleveland Bin Vibrators 
an economical solution to their 
bulk handling problems. And 


your employees will appreciate 
the new silent vibrators that do 
the job without a murmur. 











Tell us about your particular stymie, 
or ask for our detailed literature. 
We're sure there’s a CLEVELAND 


to fit your requirements. 


AIR ana ELECTRIC 


—_— 


Bin Stuck, Lately Z 


va THE 
EU | 
VIBRATOR 


COMPANY 


















2818 Clinton Ave. ° Cleveland 13, Ohio 


When inquiring check 8263 
opposite last page 
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material handling 


Lift loads vertically 
with easily made 
flanged belt assembly 


Grains, dried fruit, beans 
typical of foods handled 


A simple and effective lift 
unit can be made by vulcaniz- 
ing cleats to belts, incorporat- 
ing rubber flanges with hollow 
core. Rubber cleats can be 
placed at any spacing desired. 
In assemblies like that illus- 
trated, belt has flanges 1” 
high, while cleats are also 1” 








Flanges and cleats |" high en- 
able belt to lift peas 


high on 6” spacings. This al- 
lows use of relatively small 
pulleys, in this instance 6” 
diam, along with larger pulleys 
of 10” diameter. 

Amount of material handled 
varies with product. However, 
a 12” width belt with cleats 
and flanges as_ previously 
specified can deliver 7% tons 
of peas per hour with belt 
speed being about 70 fpm. 
Amount delivered could be 
increased by using wider belt. 
(They are available in up to 
4’ widths). Power require- 
ments are little. Hugger belt, 
which rides against face of 
cleated and flanged belt (see 
sketch), is driven entirely by 
contact. 


(Flanged and cleated belt ver- 
tical lifts are available from 
Dura-Belting Mfg. Co., Inc., 
Dept. FP, 3741 Broadway, 
Oakland 11, Calif... . or check 
8264 opposite last page.) 














do you move products like 
Romans built the 
Tower of Pisa... 


The Leaning Tower of Pisa is quite a curiosity. But 








READING TIME 
15 SECONDS 


as an engineering feat it’s a mess! 


When companies turn to automation to increase their 
profits in today’s competitive markets they call on 
the best conveyor engineers—Lamson engineers. 


The automatic systems illustrated not only look good, 
but pile up dividends. 


(WATKINS GLEN, N. Y.) 


Automatic Pallet Loader is speeding shipments while 


improving working conditions, and has reduced pro- 


duction costs in this highly competitive market 


appointment 


0 “Conveyor Facts” 
253 Lamson St., Syracuse 1, N. Y 


} 


When inquiring check 8265 opposite last page 
ae 


This new low-cost Model G 


© Have an engineer call me for an 
Send me these bulletins: 


© 28-page Roller Gravity Bulletin 
© “Model G Automatic Pallet Loader” 














PATENTED AND TRADE MARK REG U S PAT OFF PATENTED AND TRADE MARK REG US PAT OFF 


HERE'S engineering leadership that pays divi- 
dends the minute you install it — a 
conveying system that needs no return legs — 
delivers free-flowing bulk material wherever you 
want it — reclaims it where necessary — and 
doesn’t need anyone to run it! 


Screw operates within a tube. System is dust-tight, 
moisture-proof, handles materials gently — no 
degradation. Cleanliness too, is a feature — there’s 
no place for material to build up and become 
rancid. 


Exclusive features preclude the possibility of clog- 
ging at the juncture of the horizontal and vertical 
units. Conveyor Screws work in unison. Any sec- 
tion can be removed without disturbing the other. 


You'll be amazed at the many possibilities a sys- 
tem like this offers — saving space and reducing 
expenditures for alterations. 


Learn about Screw-Lift — Screw-Veyor be- 
fore making commitments. Write for Bul- 
letins M-500-2 and M-600-2. 

















Our new improved sack loader enables you to load box cars in 
record time . . 59 minutes by actual count! Now, with one 
man doing the work of six both time and money are saved 
through the elimination of trucking, carrying and lifting. Let 
us know your needs and one of our representatives will be 
glad to call. New brochure available on request. 


. » » fime enough fo load a box car! 


So st 


Loaders are of aluminum construction for strength and light weight. Here 
100 ib. sacks of feed are turned by conveyor belt as they come on to 
loader from delivery chute. 


Wlamin 


BOX CAR LOADER COMPANY 


D-100 OTTUMWA, IOWA 


When inquiring check 8267 opposite last page 
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Me. 

(A) Walkie trucks quickly load cof- 

fee on 62 x 72" pallets tailored to 
width of highway trailers 


(B) After casing coffee is picked up 
by rider truck for ceiling height tier- 
ing in storage 


Mounting volume of coffee sales meant storage, handling- 
problems. We mechanized our methods to save space, labor and 


speed in-coming-outgoing shipments 
on extra-wide pallets 


W. ©. BOUCHELLE, Vice-President, 
Chock Full O'Nuts Coffee Corp. 


as reported by FP staff 


Use of extra-wide pallets for both in- 
coming and outgoing shipments, is just 
one of many ideas adopted by “Chock 
Full O’Nuts Coffee Co., Brooklyn, N. Y., 
to keep pace with growing volume and 
expanding distribution. Some 500,000 lb. 
of merchandise is handled daily. Pallets, 
tailored to widths of the company high- 
way trailers, comprise a total load of 
2750 Ib. Mechanized handling has in- 
creased storage-space one-third, through 
stacking pallets to ceiling heights. It 
saves about 32 manhours a day in both 
green coffee and shipping departments. 


Three different trucks are used. Two 
are rider-type. First of these, is especial- 
ly suited for handling pallets in tiered 
storage. It transports pallets weighing t 
3000 lb and climbs a 10% grade with 
such a load. The second truck, also 4 
rider-type, picks up palletized loads # 
they are assembled at end of conveyot 
(see photo “B”) bringing cases from pack- 
aging section. Third truck, a “jackliff’ 
unit, is used largely in loading highway 
trailers as it is only 32” wide and ms 
neuvers easily in cramped quarters. 


(Rider and jack-lift trucks for wide pallel 
handling are built by Lewis-Shepar 
Products Inc., Dept. FP, 192 Walnut $ 
Watertown, Mass. .. . or check 8268 @ 
form opposite last page.) 
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Blends many liquids 
automatically 

aR 

unexcelled accuracy 





Bowser precision proportioners auto- 
matically and accurately blend two 
or more liquids in closed, continuous 
production. 


A simple setting of the percentage 
selectors provides any variation of 
blend from 2% to 100%. XACTO, 
“the world’s most widely used meter,” 
assures perfect proportioning of all 
liquids being mixed, compounded or 
blended. 


SIMPLICITY OF DESIGN SAVES SPACE 
- » « REDUCES MAINTENANCE 


ee 9 












1. Xacto Meter 8. Selector 
2. Thermometer Well 9. Indicating & 
3. Inlet Control Totalizing Dial 
Valve 10. Flow Indicator 
4. Differential 1. — a 
5. Control Nut 12. Discharge Pres- 
6. Valve Control sure Gauge 
Arm 13. Dial Thermometer 
7. Pump Control Cir- 14. Discharge Check 
cuit & Switch Valve 


BOWSER inc. 


1304 E. CREIGHTON AVE. 
FORT WAYNE, INDIANA 


hss cca 


When inquiring check 8269 
opposite last page 
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Drain truck’s long WB 
means safe operation 


Retractive caster frame 
swings inside rockers 


Retracting caster frame 
gives truck wide, safe, wheel- 
base. Frame swings inside 
rockers while drum is being 
loaded. Truck is then thrown 





Drums can be dispensed from 
end or side 


forward by pressure on foot 
lever, placing casters in front 
of truck. Safety catch is lo- 
cated on nosepiece to prevent 
drum from slipping during 
loading. Wheels are 3” dia- 
meter. Truck is finished in red 
enamel. 


(No. 55-0 drum truck is built 
by Morse Mfg. Co. Inc., Dept. 
FP, 727 W. Manlius St., E. 
Syracuse, N. Y. ... or check 
8270 on form which is located 
opposite last page.) 


Cleats easily affixed to 
belts to aid elevation of 
materials 


Features: Easily affixed in 
a few minutes. 

Description: Can be applied 
at 90° (across belt) in the 
form of chevrons or “V’s” 
along side of belt to act as 
guide rails or in any pattern 
desired. Available in heights 
of 7/16, 34, 1 and 1%” — all 
in 36” lengths. 


(Rema cleats are available 
from Flexible Steel Lacing 
Co., Dept. FP, 4607 Lexington 
St., Chicago 44, Ill. ... or for 
more information check 8271 
on form which is located op- 
posite last page.) 
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YOUR AIR RIGHTS... 


Open space under your warehouse 





roof may be clear profit... if you 
can utilize it by stacking boxes 
taller. But, before you do, be sure 
your boxes will stand straight and 
strong under the increased load. 
Gaylord containers have this 
valuable "stack-ability” because 
they are precision built of the 


finest quality materials. 





For information on containers 
to help you make full use of all 
your storage space, call your 


nearby Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES 
FOLDING CARTONS e KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION «Sf; LOUIS 





: When inquiring check 8272 opposite last page 





... Simple 
Construction 





MOTO-TRUC 


Low Lift Platform Truck 


...Rugged 
a aes ee: / Performance 





A LOOK 
UNDERNEATH 





ff 


You can’t beat Moto-Truc low lift platform trucks 
for skid handling efficiency. They’re small enough 
to maneuver in the tightest spots, yet tough enough 
for outstanding performance on your roughest YY PULL 

handling job. ei WIDTH 


Simplicity is the key to Moto-Truc performance. The ie 
powerful gear drive unit-exclusive internal expanding 

brakes- patented ‘‘Roller Grip” travel control - - all 
are among the features that guarantee lower 
Operating costs, less maintenance and greater 
dependability. 

The standard platform truck, model MTP, is only 24” 
longer than your load while the extra short model 
MTP-SC adds only 17” to the load length. Both are 
built in 4,000, 6,000 and 10,000 pound capacity with 
a wide range of platform sizes. 


OUTBOARD 
WHEEL 
SUPPORT 


= 


See how Moto-Truc Platform 
Trucks use simple construction 
to insure rugged performance? 
For example, these two service 
proven features— Load wheels 
are supported on both sides to 
take a pounding from rough 
floors and heavy loads. Lift 
hinges run all the way across 
the platform for maximum load 
support and reduced main- 
tenance. 


Write Today For 
Bulletin 56W. 
Get detailed spec- 
ifications on all 
Moto-Truc’s low 
life platform 
trucks. 


Builders Of The First Walkie Truck 


The MOTO-TRUC Co. 


Representatives in Principal Cities 






1988 E. 59th St. Cleveland 3, Ohio 
Pallet... Platform ... Hi-Lift Truck 








When inquiring check 8273 opposite last page 



















material handling 


Flatten bags by vibration, 
no product breakdown 


Low hp — low working 
stress contribute to low main- 
tenance and operating costs 


Uses: For flattening bot- 
tom-heavy bags of loose, bulk 
material. 

Features: Flattening 
achieved with no _ product 
breakdown. No belts to re- 
place or adjust. 

Description: Bag flatteners 
are available in standard 
models, either fixed or mo- 
bile. All operate on natural- 
frequency principle. Bags are 
tossed upward and forward 
gently with each movement of 
trough. Flattening is achieved 
almost immediately as ma- 
terial inside bag conveys more 
quickly than the bag itself. 


(Vibrating bag flatteners are 
built by The Carrier Conveyor 
Corp., Dept. FP, 198 N. Jack- 
son St., Louisville, Ky. ... 
or check 8274 on the conven- 
ient Reader Service slip op- 
posite last page.) 


Synchronizing conveyor 
with lift truck saves space 


Cases of olives in unit loads 
moves from sealer to ship- 
ping continuously 


Nice timing of lift truck and 
conveyor operation permits 
loading out large volumes of 
shipments in proportion to 
space available in plant of 
San Francisco olive packer. 

Cases of olives leaving seal- 
er are loaded on immediately 
adjacent pallets, which are 


Pallet loads delivered by con- 
veyor are doubled for quick 
transfer to storage area 
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material handling 


spotted on end of 10’ convey- 
or. As each pallet is filled it 
moves along to make way for 
an empty. Conveyor has ca- 
pacity of only four pallets, but 
provides enough of an accu- 
mulation so that truck can 
load out shipments without 
delaying palletization of 
sealed cases. Olives destined 
for storage are handled at in- 
tervals in double pallet loads. 
Cycle of an olive from re- 
ceiving through packing and 
to shipment is 10 to 12 days. 
Conveyor-truck-system is 
just one phase of revamping 
under direction of Arthur 
Bell, president of Bell Pack- 
ing Co., to speed up operation. 
(Compact lift truck is built 
by Lamson Mobilift Corp., 
Dept. FP, Syracuse 1, N. Y. 
. or check 8275 on form 
opposite last page.) 


Bin-type floor trucks 
available in stainless 
steel or aluminum 


Bin-type floor trucks are 
available in stainless steel, 
galvanized steel, or aluminum 
to provide following features: 
will not rust, corrode, or ab- 
sorb moisture or odors. 





Truck has rolled edges, bumpers, 
drain bottom 


Especially serviceable of the 
wide size selection is model 
48” long; 36” wide and 24” 
deep. 

Bumpers are included front 
and rear. Center wheels are 
12” diameter with roller bear- 
ings. Rigid end wheels are 8” 
diameter. Corrugated drain 
bottom is optional. 


(Non-corrosive floor trucks 
are built by Lewis Shepard 
Products Co., Inc., Dept. FP, 
Watertown, Mass. . . . or check 
8276 opposite last page.) 
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° CONVEYOR CHAIN 





TABLETOP® 


-eethe standard of comparison 


All flat-top conveyor chains are compared sooner or later with the grand 
old work horse of the food and beverage processing industries—the original 
Rex TableTop Chain. More cans, bottles, jars and cartons travel on Rex 
TableTop than on all other flat-top chains combined. New chains may 
come and go, but Rex TableTop keeps on running and running and running. 

The performance of the popular steel and stainless models of Rex 
TableTop has earned this position of dominance. It is now also available 
in Nylon—for special dry-run applications where lubricant cannot be 
tolerated. The Nylon chain is even more smoothly continuous in its con- 
figuration, and its operation is exceptionally quiet. 

There’s a bulletin just off the press on Rex TableTop and other Rex 
Conveyor Chains for the efficient handling of bottles, cans, jars, food, metal 
parts, components, packages, cartons and boxes. Write today for Bulletin 
56-60. CHAIN Belt Co., 4699 West Greenfield Ave., Milwaukee 1, Wis. 


CHAIN! BELT CONPANY 


Milwaukee 1, Wisconsin 


When inquiring check 8277 opposite last page 
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New Package-Imprinting Attachment 


makes accurately-located, high-quality imprints 
on side of cases, crates, cans, etc. 


Model “750” ROLAPRINTER 
machine... imprints contents 
identifications, other legends 
on side surface of set-up car- 
tons and cases, rectangular 
metal cans, wood crates, wire 
or strap-bound bundles, etc. 
Attaches to conveyor, case- 
sealer, other production equip- 
ment. Not just another 
“marker” but a precision im- 
printer that gives “printing- 
press” results. Also available 
for imprinting all 4 sides. 


This new unit is fully automatic, operates by means of microswitch- 
activated electro-mechanism that registers imprints accurately; has 
built-in motor-driven flexographic printing system that synchronizes 
with surface speed of package. Uses fast-drying liquid ink of any 
color and rubber type or dies. 

Write for Bulletin RIN-5. 





‘Automatic 
Production-Line 
CODING, MARKING 
IMPRINTING 
MACHINES 


ADOLPH GOTTSCHO, INC. 








A modern truck for modern plants 


the HydroZecerse 
with most modern features 


ae 7 tm 









® 2 Drive Wheels instead 
of one 

@ 2 Braking Systems 
available instead of one 

@ 4 Wheel Stability instead 
of three 

@ Alloy Gear Transmission 
instead of chains 

© 100% more Steering Ease 
—Greater Maneuverability 

®@ 50% less Maintenance 
—Easy Accessibility 

© Finger-Tip Control 
—Greater Safety 


Put these modern 
features to work for 
you, greater profit at 
no additional cost. 


Write for Bulletin KP 





STUEBING Designed + Engineered + Built 
CINCINNA 


LIFT TRUCKS, INC, /cncwnnati 14, oHI0 


i fais fd) 


THERE I$ A TRUCK FOR EVERY PURPOSE TO HANDLE ANY KIND OF MATERIAL, 





When inquiring check 8279 opposite last page 
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material handling 


Mount parallel conveyors 
side-by-side without 
using radius turns 


Transfers small as well as 
large objects 


Features: Uses no rollers or 
deflectors but bases operation 
on a series of narrow belts 
running in grooved pulleys 
which in meeting provide an- 
gular direction of flow. Paral- 
lel conveying lines can be 





Speed differential between banks 
of belts produces positive turn- 
ing action 


mounted side by side without 
need of space consuming radi- 
us turns, and converging con- 
veyors can be fed into a single 
conveyor. 

Description: Belts are banked 
for constant contact with the 
material in motion and posi- 
tive belt guides prevent side 
sheer as the material changes 
direction. Slight differential 
in speed between bank of 
belts produces turning action. 
Small as well as long articles 
are carried efficiently. 


(Stewart-Turns are made by 


Stewart-Glapat Corp., Dept. 
FP, 1639 Moxahala Ave., 
Zanesville, Ohio . . . or check 


8280 opposite last page.) 


EFFICIENT WASTE 
HANDLING 


SE has saved American 
Maize Co. of Roby, Ind. 
some $30,000 per year in 
labor alone. One man in 
a radio-equipped, pick-up 
truck is able to service en- 
tire 35 acre plant area, 
with help of special self- 
dumping containers at col- 
lection points. Story begins 
on page 34. 














Batch or continuous 





W/E|I|G\H/I IN (IG 


easily installed...lower in cost 


UNI-FORCE PLATFORM 


... applies only vertical force com- 
ponents ... assures full accuracy de- 
spite load placement or pile-up. No 
springs, knife edges or levers. Immune 
to side thrust. 


ee 


WEIGHT TRANSDUCER 


W-C Electrical Transducer can offer 
the broadest net weight output range 
... correspondingly higher accuracy. 


W-C Pneumatic Transducer gives 
force-balance dependability . . . with 
independent tare adjustment. Un- 
affected by vibration. High sensitivity. 
Accuracy to 0.25% of range. 


m + 


INSTRUMENTATION 


Remote indication or fully automatic 
control of batch or continuous weighing 

. any material . . . any vessel or 
conveyor. 









Write for descriptive literature. 


rig 





WEIGHING and Control COMPONENTS, Inc. op] 
206-G Lincoln Ave., Hatboro, Pa. 


When inquiring check 8281 
opposite last page 
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For 

more information 
_. on product at 
right, specify 8282 
see information 
request blank 
Opposite last page. 
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ELECTRICS FOR [FT TRUCK bells 


L-S Model “E” Electrics equipped with special 180° rotating attachment now dump 2000 Ib. loads of raw potatoes directly into 
processing hopper. With this new bulk method, every L-S truck at H. W. Lay & Company handles up to 80 tons of potatoes a day! 


| SAVED: $160,000 in one year! 


Here, L-S electric fork lift stacks boxes four high to 20’... 
adds thousands of feet of storage space with less floor area! 
Box pallets each hold a ton of unbagged potatoes. Slatted 
sides allow air to circulate and reduce potato shrinkage. 


Trailing high, bulky loads is simple and safe with L-S 
Electrics. Exclusive Standrive position gives operator greater 
freedom getting on and off . . . full visibility when traveling 
in forward or reverse. 


At H. W. Lay & Company, Atlanta, 
Ga. ... project manager, Mr. H. C. 
Waggoner estimates, “The use of 
Lewis-Shepard trucks will save us 
at least $20,000 in labor alone over 
the hand and jack truck methods 
formerly used. This, added to sav- 
ings in space, results in a total sav- 
ing of $160,000 in our first year!” 

Using four L-S Model “E”’ Elec- 
trics .. . Lay and Company now 
stores and handles potatoes by the 
bulk ton. Most important, these 
high-stacking lift trucks doubled 
overhead storage space ... re- 
claimed over 20,000 sq. ft. of valu- 
able floor area for productive use. 


Lay’s also chose L-S Electrics be- 
cause fumes and food don’t mix. 
The Model “E”’ is clean, silent . . . 
works without odors, smoke, oil or 
grease stains. What's more, compare 
gas vs. electric truck costs. For low- 
cost maintenance and full-time de- 
pendability . . . you'll choose L-S, 
too, because it’s your best truck buy! 
Mail coupon for full information. 


Here's a list of important companies that have 
recently reordered L-S Model ‘’E’ Electrics: 

Now in use  Reordered 
Electrical Goods Mfg. 110 24 
Overland Express 81 23 
Office Supply Mfr. 17 2 
Refrigeration Plant 10 4 
Food Chain 3 7 


LEWIS-SHEPARD® 


The most complete tine of materials handling equipment anywhere 


The ‘‘MASTER” Line 


Please send me: 


376 Walnut Street, Watertown 72, Mass. 


[1] L-S Model “E” Catalog #32-1 [[] L-S MASTER Line Catalog [] L-S “Gas vs. Electric Cost Study“ 


Name 
Conipany 
Address 
City 












| Growers, Processors, Pre-Packers 
i Save Labor, Money—Improve Quality 
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WIREBOUND 
PALLET BOXES 








For Bulk Handling, Harvesting, Storing 





STURDY HARDWOOD 
Rugged resawn 
northern hardwoods 
give greater 
strength, longe: 






GENERALOOPS 
Exclusive clo- 
sures give added 
strength, easily 
applied, permits 
disassembly. 


HANDLES HEAVY LOADS 
Readily handles ton 
loads of produce and 
can be stacked four high. 


: Lee} 
= | VENTILATION 
Slatted sides and 


ventilation through 
bulk loads. 


and Shipping Fruits and Vegetables 


EXTERIOR CLEATS 
Leaves interior clear 
and free of bruising 
projections—adds to 
stre: 


SKID BASES 
Sturdy skid bases 
permit easy fork 
lift or tractor lift 
entry. Simplifies 
stacking. 





Tat c le 
ing te pny, 
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Generalift® pallet boxes are designed to save labor, time and 
money . . . help improve quality in the bulk handling of agricul- 
tural products. They’re built to withstand the rigors of exposure, 
rough use, heavy loads and high stacking in storage. 

They are widely used to harvest, handle, store and ship bulk 
loads of literally every fruit and vegetable with impressive rec- 
ords of service and savings. Initial investments are quickly 
recovered through pallet box economies. 

Available in several standard types and sizes to fit every 
agricultural need. 


LONG-LIFE, LOW-MAINTENANCE PICKING BOXES 


Duaeed wirebound construction and tough resawn 
hardwoods combine to make the sturdiest picking 
boxes available. Cut maintenance costs, get more 
service from your picking boxes. Available in 1 bushel 
and 1 bushel sizes. Stack securely, nest in storage. 





Send for your copy of the Generalift 
Agricultural Catalog Today. 


General Box Company 
1863 Miner Street 
Des Plaines, Illinois 


material handling 





Magcoa/ Tobey 
calusenaneauamne 
Trucks 







Cover belt splices 
with rubber coating 


Seal out moisture and pro- 
vide smooth surface 


Belt splice fastener offers 









self-vulcanizing 


rubber re- 





pair material for protection. 
In one method of application 
the ‘special fasteners are re- 
cessed in the belt and then 
covered with special surface 
strips. This provides a smooth 
belt surface desirable where 
scrapers are used. Both top 
and bottom of belts can be 
protected in this manner. 
In a second method both 
ends of belt are sealed with 
sheeting before applying fas- 
teners, aiding in minimizing 
deterioration of belt ends. 


(REMA rubber repair mate- 
rial and filler sheeting are 
available from Flexible Steel 
Lacing Co., Dept. FP, 4607 
Lexington St., Chicago 44, 
Ill. . . . or check 8283 on the 
convenient Reader Service 
slip opposite last page.) 


Conveys packages, bags 
around corners 


Features: Eliminates need 
for transferring stations since 
conveyor can be fitted around 
almost any of obstruction. 





Curved sections are built in 


18, 24, 32" widths 


Description: Curved, pow- 
ered conveying surface con- 
sists of steel spring belts on 
1%” centers, running over 
grooved rollers. Units can be 
built to make S- or U-turns 
to a 5-ft radius. 











| 
















and easy to 
keep clean! 


M Non-toxic, odorless, stain-free 
construction 





M Exclusive casters - 
fully guaranteed 


Bright, easy-to-clean aluminum 

No painting or special finish required 
Easier to push and steer 

M Riveted, flexible bed construction 
M Available in many styles and types 


For full details 
use the coupon below. 





MAGNESIUM COMPANY! 
OF AMERICA ToBEY ALUMINUM DIV. | 


magcoa East Chicago 26, Indiana | 


Representatives in principal cities | 
C Please send Magcoa/Tobey Data File | 


Name and Title. 


Company. 


Addres: 





| 
| 
| 
| 
| 
| 
| 
| 


City-Zone-State. 





Copyright, 1957, Magnesium Company of America 
When inquiring check 8284 
opposite last page 
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material handling 


Standard widths are 18, 24, 
and 32”. Available is flexibie 
curve which will deliver to 
left or right and which can 
be raised or lowered while 
running. This unit can also be 
hinged or furnished with gate 
openings at any point. 


(Curved conveyors are manu- 
factured by Power-Curve 
Conveyor Co., Dept. FP, 2185 
S. Jason St., Denver 2, Colo. 
Check 8285 opp. last page.) 


Nylon rails give longer life 
to conveyor turns 


Special edge design 
prevents stretching and 
track-jumping on unit 


Uses: Designed to move 
light or heavy loads around 
tight corners and from floor 
to floor, while maintaining 
product alignment. 

Features: Nylon rails pro- 
vide smoother, more quiet 
running, and assure longer 
equipment life. Special belt- 
edge design prevents stretch- 
ing or track-jumping. 

Description: Channel-weave 
mesh belt can be supplied in 
variety of steels and alloys, 


Power turns with nylon rails are 
available in any degree of turn 
from 30° to 180° 


and in widths from 12 to 48”. 
Units are available with 24 or 
30” outside radius, in any de- 
gree of turn from 30 to 180°, 
and with fixed or variable 
speed, up to 100 fpm. Units 
can be floor-mounted or hung 
from ceiling. 


(Meshlok conveyor power 
turns are manufactured by 
Voss Belting and Specialty 
Co., Dept. FP, 5645 N. Ra- 
venswood Ave., Chicago 26, 
Ill. Check 8286 on form oppo- 
site last page.) 
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...increasing productivity without adding personnel! 


Management men in every industry are 
giving productivity and profits—as well 
as personnel—a lift by integrating 
Towmotor mass-handling in all oper- 
ations from receiving to delivery. 
Every department benefits. More 
work gets done. And you don’t need 
more men to do it because Towmotor 
fork lift truck operators are finding it’s 
fun to multiply the handling of ma- 
terials aided by 12 new Towmotor im- 
provements like these: 
¢ New functional body styling 
+ New pace-setting comfort features 


* New “tight-spot” maneuverability 
* New centralized easy-reach controls 
+ New positive-response hydraulic lift 
* Towmotor-improved power steering 
Some of the industry’s most signifi- 
cant advances in fork lift truck design 
and performance are shown in Tow- 
motor’s latest bulletin #SP-23, See how 


Leaders for 38 years 
in building Fork Lift Trucks 
and Tractors 


TOWMOTOR 


TA ONE MAN CANG 


they help supplement your personnel— 
permit your men to do a bigger day’s 
work easier—give each operator the 
power to improve your plant’s pro- 
ductivity and profits. 

Write Towmotor Corporation, 
Cleveland 10, Ohio. We'll send the 
illustrated booklet immediately. 


(GER UNEEA 


© 


Gerlinger Carrier Company, Dallas, Oregon is a subsidiary of Towmotor Corporation, Cleveland, Ohio 


When inquiring check 8287 opposite last page 









Liquid Ammonia Return Systems are 


——+» WETTER 





HOTTER <— 


OPERATING COSTS—> 


SUPERHEAT 
io 


BROKEN VALVES 
BROKEN SPRINGS 


SATURATED 
VAPORS FoR [LOST 


FRIG- 
GARBON DEPosiTs | MOST 


OIL PUMPING 
||. MORE POWER 
| (| REQUIRED 


ARE 
PROVIDED 
WITH AN 
ACCUMULATOR 


MORE POWER 
REQUIRED 
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Insurance at its best is insurance that prevents disaster. 
It’s a much better buy than insurance which merely foots 
the bills while you get back in production after accidents. 
Phillips liquid ammonia return systems, which safeguard 
compressors against gulps of incompressible liquid am- 
monia, provide this sort of “insurance”— and it is quickly 
“paid up for life.” 


But liquid return systems are not in competition with 
insurance; in fact, many such systems are installed at the 
insistence of alert insurors who know a hazard when they 
see one. 


Safety is a clear-cut reason for installing liquid return sys- 
tems, but it is only one of several equally compelling 
reasons (see “VAPOR QUALITY” chart). Economy of 
compressor operation makes even more sense to the op- 
timist (“It’s a good compressor... How Can A Little 
Frost Hurt It?”). Cycling liquid ammonia through the 
compressor, even if it does not cause immediate damage, 
increases the power requirements and reduces the refrig- 
erating effect produced. Liquid return systems by-pass 
liquid ammonia around the compressor and put it back 
where it belongs — in the evaporator. Here it can boost 
maximum or peak capacity of the entire system, it can 
raise cycle efficiency, and it permits full flooding of the 
evaporator coils without endangering the compressor. 


Phillips liquid return systems are ruggedly built of top- 
quality materials, in many configurations and sizes, for a 
wide variety of custom-engineered installations. You will 
find it a simple matter to select and add the right Phillips 
system to your refrigeration cycle. You can make a good 
start in this direction by writing direct to the manufac- 
turer for a more complete engineering discussion of liquid 
return systems. We give all inquiries prompt attention. 


SEND FOR BULLETIN LRS-56 — TODAY! 


H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. ©@ Chicago 24, Illinois 





When inquiring check 8288 opposite last page 
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Gas operated puller moves up to 21 
cars, positions them for filling with 
sugar beets 
View of puller run by 15 hp electric 
motor shows sheaves, sprocket drive 
and drum 





Spot cars easily at exact position 
when puller has flexible drive 


Compensates for elasticity of cable — prevents cars 
being pulled past sugar beet loading points 


In loading beets at the Toppenish, 
Wash. facilities of Utah-Idaho Sugar Co. 
cars must be moved to an exact position. 
Farmers bring in beets on side-dump- 
trucks to loading stations. Beets are 
weighed, then emptied into hoppers and 
moved on belt conveyors into the cars. 
In moving cars it is necessary to set 
brakes on some so that elasticity of pull- 
er cable does not pull a car beyond load- 
ing point. This creates a heavy load. 

Wherever plug-in is available, electric 


pullers, powered by 15 hp (1160 rpm) 
normal torque motors are generally used. 
In some instances several types of car 
movers are used but all are of same basit 
design. On the output shaft of this motor 
is a special drive dry fluid unit. It is 
fitted with a 5 groove B section 18.4’ 
pitch diameter v-belt sheave, which 
is mounted on input shaft of a 7 
torque arm reducer. The torque arm 
reducer is mounted on a_ counter 
shaft which is supported by two 
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The ‘‘dry fluid’’ 
is heat treated 


The “dry fluid” is heat 
treated steel shot. A meas- 
ured amount called the flow 
charge, is contained in the 
housing which is keyed to 
the motor shaft. When the 
motor is started, centrifugal 
force throws the flow charge 
to the perimeter of the 
housing and the rotor which 
transmits power to the load. 

After a momentary slip 
between housing and rotor 
the two become locked to- 
gether and achieve full load 
speed without slip. 


angle journal bearings. On 
the opposite end of this shaft, 
which has a speed of approxi- 
mately 41 rpm, is mounted a 
roller chain sprocket. This in 
turn drives to another sprock- 
et which connects to final 
drum shaft. Rotation of this 
shaft provides a pulling speed 
for cars of 23 fpm. 

Where there is no electric 
power, operation is by 25 hp 
gasoline engine. Engine runs 
continuously and idles at a 
speed of about 170 rpm, dur- 
ing which time the drive unit 
is on full slip. Operator in 
control house, about 30’ away, 
can throttle the engine by 
means of an airplane cable 
running through a_ conduit. 
Load is picked up through the 
drive unit. Drive housing dis- 
sipates sufficiently. 

These car pullers move a 
maximum load of 21 cars at a 
time, each movement being 
about 10’ under the loading 
conveyor. 

The smooth start provided 
by the dry fluid drive elimi- 
nates jerk on cable. This 
solves problem of heavy load 
caused by brakes being par- 
tially set. Weather changes do 
not affect starting of drives. 


(Flexidyne drives, torque- 
arm speed reducers, taper- 
lock sheaves, reducers are 
made by Dodge Mfg. Co., 
Dept. FP, Mishawaka, Ind.... 
or check 8289 on form op- 
posite last page.) 
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POWERFUL REASONS WHY A CHEVROLET 


STAYS ON THE JOB... 


FAMOUS CHEVY 6 


(America's most popular truck engine) 


® Fuel-saving 8 to 1 
compression ratio 


® Low-maintenance 
valve-in-head 
design 


© Two fuel filters 
for dependability 


® Durable alloy steel 
exhaust valves 


® High power- 
output ignition 


Biggest sellers .. . because they’re biggest savers! 


CHEVROLET TASK: FORCE 57 TRUCKS 


® Economical by- 
pass cooling 





SAVES ON THE JOB! 





Chevrolet trucks offer the world’s most popular 
truck engines—big 67s, designed soundly yet 
simply to provide plenty of power at lowest cost 
and the ability to keep going in rugged service. 
Like all Chevrolet truck components, these engines 
put the accent on economy and dependability! 


Chevy’s the dollar saver de luxe of the American 
road, and many of the reasons why can be found 
beneath the Chevrolet truck hood. That’s where 
you'll often find one of the great 6-cylinder power- 
plants that have pulled more payload more miles 
than any other engines in the history of hauling. 
They’re honest-to-goodness truck engines, specially 
built to stay and save on the roughest and toughest 
of hauling jobs. Or, if you prefer a V8, the ones 
that hum beneath the Chevy hood are at the head 
of their class for fleet-going short-stroke V8 
efficiency. 


You’ll find that a Chevrolet truck gives you so 
much to save with! Your Chevrolet dealer is wait- 
ing to fill you in on all the facts. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 





When inquiring check 8291 opposite last page 
¥ 
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perfect measurements 


THERMO 





KING 





delivers more 


refrigeration 
in less space 





Here’s why: Thermo King’s newer, 
slim design fits the new trend in truck-trailer 
design—taking up less space between 
cab and trailer. It fits up in the nose of your 
trailer, taking almost no payload space. 
And it is engineered small and compact, 
to deliver more cooling for its weight 
and size than any other type of 
refrigeration on the market. Save space, 


refrigerate wih THERMO KING. 


NATIONWIDE SERVICE: Thermo King service stations on all important truck routes in United States, Canada and Mexico 
THERMO KING CORP., 44 S. 12th ST., MINNEAPOLIS 3, MINN. 


When inquiring check 8292 opposite last page 
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Rubber-coated bumpers 
protect trucks, loads 


Uses: For mounting any- 
where on truck body to pre- 
vent damage to trucks, build- 
ings and loads. 

Features: Rubber-coated 
fabric used in construction al- 
lows for reversing so that life 
of bumper can be doubled. 


Bumpers mount anywhere on 
truck body 


Description: Bumpers are 
made in three styles, specific- 
ally designed for truck bed 
platforms and ICC frames. 


(Flex-O-Rubber truck bump- 
ers are available from Bump- 
ers, Inc., 2534 Detroit Ave. 
Cleveland 13, Ohio .... or 
check 8293 on form opposite 
last page.) 
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"If you carry ‘Blue Cross’ wiggle 
your nose” 


ee eee 
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transportation 


Pneumatic unloading 
makes exact spotting 
of cars unnecessary 


Nozzle-hose assembly can 
reach far into carrier 


Rapid unloading of dry ma- 
terials from boxcars is pro- 
vided by a new system which 
uses negative pressure. A 
feature of the system is loca- 
tion of centrifugal fan on 
opposite side of collector from 
the material conveying line so 
that product does not pass 
through the fan. 

A light aluminum nozzle 
attaches to several lengths of 
hose to reach from interior of 
carrier being unloaded to per- 
manent piping of the installa- 
tion. This makes exact spot- 
ting of cars unnecessary. 

Negative pressure is pro- 
vided by horizontally mounted 
multi-stage fan. Collector is 
long cone type. System is 
available in range of sizes 
utilizing up to 75 hp. 


(Pneu-Vac unloading system 
is built by Sprout, Waldron & 
Co., Inc., Dept. FP, Muncy, 
Pa. . . . or check 8294 on 
form opposite last page.) 


Detergent diesel fuel 
cuts smoke 


Prevents varnish and gum 
formation 


Recently developed deter- 
gent-action diesel fuel is de- 
scribed as reducing fuel con- 
sumption, cutting smoke and 
increasing long-term engine 
power by keeping diesel in- 
jectors clean. Fuels have un- 
dergone road tests of over 
four million miles. Results 
showed that trucks using the 
fuels produced only half as 
much smoke after 60,000 miles 
as trucks operating with non- 
detergent fuels. 


(Chevron diesel fuel and pre- 
mium grade S.O. automotive 
diesel fuel are a development 
of California Research Corp., 
research wing of Standard Oil 
Company of California, Dept. 
FP, 225 Bush St., San Fran- 
Cisco, Calif. or check 
8295 opposite last page.) 
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Butler building combines offices, warehouse and loading area for fast, efficient storing and shipping of food products. 





= ‘ eS Bs 


The Butler rigid frame provides unobstructed interiors. Stack your 
products from wall to wall, from floor to roof peaks. 





teal 


Butler canning shed with horizontal steel beams added to support 
the electric hoists that carry produce to the conveyor. 


Produce it...store it...ship it 
more efficiently with Butler buildings 


Butler buildings are spacious, functional— 
ideal for the efficient production, storage and 
shipping of food products. Butler’s flexibility 
of usage provides you with low-cost field stor- 
age, safe, sanitary warehousing and efficient 
refrigerated storage. The spacious, post-free 
interiors give you a plant with complete free- 
dom so you can arrange your production lines 
any length, any width for maximum efficiency. 

Whether your Butler building is to be large 
or small, all metal or partially conventional 


building materials, it offers you these advan- 
tages: fast erection, easy, economical expan- 
sion .. . truss-free gables and post-free inte- 
riors up to 100 feet wide . .«. fire-safe, wind- 
safe, vermin-proof . . . economical to heat, 
ventilate, illuminate and maintain. 

For the full story on the Butler method of 
construction—the lowest cost way to build 
well—phone your Butler Builder. He’s listed 
under “Buildings” in the Yellow Pages of your 
phone book. Or write direct. 


BUTLER MANUFACTURING COMPANY 


M44 Prowse” 


7479 East 13th Street, Kansas City 26, Missouri 


New York City and Syracuse, N.Y. © Washington, D.C. © Burlington, Ontario, Canada 


When inquiring check 8296 opposite last page 








Manufacturers of Buildings + Oil Equipment « Farm Equipment + Dry Cleaners Equipment + Outdoor Advertising Equipment + Custom Fabrication 
Sales offices in Los Angeles and Richmond, Calif. « Houston, Tex. © Birmingham, Ala. * Atlanta; Ga. * Minneapolis, Minn. * Chicago, Ill. ¢ Detroit, Mich. ¢ Cleveland, Ohio 
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viewpoint 






What's new in products and package design . . . 
a pictorial presentation . . . 








Foil-fibreboard-foil package... 


. . . offers many advantages of rigid metal containers though made entirely of 
flexible materials, according to Reynolds Metal Co., its supplier. Three parts of 
the package are bonded by microcrystalline wax, and package is easily opened by 
running knife along dotted lines. Frozen foods, dry soup concentrates, cereals, 
candies, dried fruits, are said to be especially suitable. Package is supplied by 
Reynolds Metals Co., Dept. FP, 2500 S. Third St., Louisville, Ky. . . or for more in- 
formation check 8297 on form opposite last page. 


88 





Frozen cream pies... 


. . . have been introduced in the Southwest by Carnation Co., under their Simple 
Simon label. Three varieties are in production—chocolate, lemon, and coconut— 
with a fourth, strawberry, to be added soon. Pies do not require baking; after 45 
minutes defrosting they are ready to eat. The one pound pies are manufactured at 
Carnation's Torrance, California plant. 





Heat-shrinkable Mylar... 


. . « is now available for poultry and smoked meats. Pioneer user is Wilson & Cou 
for their new family-size, cooked, boned, rolled, trimmed, ham. Film has outstanding 
clarity, retains its high tensile strength from —80 to 300°F. It's available in cut-te 
size or continuous tubing form, plain or printed, and closure equipment is now com- 
mercially available. Supplier is E.. 1. duPont deNemours & Co., Inc., Dept. FP, 
Wilmington 98, Del. . . or for more information check 8298 on form which is 
located opposite last page. 
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Ready-made meat loaf mix... 


... saves time for housewife—it's simply added to 
45 ground meat, together with water, for making meat- 
loaf, hamburgers, croquettes, etc. Mix contains all 
the milk, eggs, parsley, tomato, and seasoning that's 
needed. Product carries Good Housekeeping seal, 
is put up in 10-oz carton, printed in four colors with 
illustration of use. Side panels have suggested rec- 
ipes printed on them. 


Kraft employs essence addback .. . 


. . « for its new line of preserves and jellies. Flavors nor- foil label, on which is printed appropriate fruit vignette 
mally lost in boiling vats are trapped and returned to for each variety. Products are made and packed in plant 
achieve maximum retention of the natural flavors. New in Dunkirk, N.Y. 

Kraft line is put up in 12-oz jars with twist-off cap and 





Elegant label for table salt .. .° 


» «+ has been introduced by Diamond Crystal Salt 


Plastic squeeze lemon... 


. . . dispenses single strength lemon juice. Novelty 


Flip-top box for gelatin... 


. . » has been introduced by Knox Gelatine Co., of 


a Co., of St. Clair, Mich., on its 26-oz cartons of container was recently introduced in Chicago area Johnstown, N.Y., for their unflavored gelatine. Well- 
‘- Weather-pruf brand salt. Background colors are red by ReaLemon-Puritan Co., of Chicago. Acceptance established label is unchanged, and package is used 

and white, and feature is four-color illustration of has been outstanding—company reports difficulty in for both 4-envelope and 32-envelope sizes. Quick 
broiled steak with salt “stars” descending from keeping up with demand. Resemblance of 2!/2-0z fold-back of top makes it easy to remove one or 
hi shaker. Package was tested extensively in three container to actual lemon is striking, and it's in- more envelopes, and top is flipped back in place, 







NG 


cities, met with resounding acceptance. Package de- 
signer was Lindstrom & Associates, 70 Park Ave., 
New York, N.Y. 
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tended for display in produce sections rather than 
fruit and juice sections. Label is in form of leaf 
attached to closure neck. 


providing protective closure for remaining en- 
velopes. 
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LOOK BAKERS! 
no bottom cards.... 
.U boards or trays 


Ais. WW 4.77 = VARIETY 


PACKAGER 








The illustrated Model No. 47-H Variety Wrapping Machine is equipped with extended 
intake, labeler, reciprocating label imprinter and ‘‘one-shot"’ 
cellophane overwrapping without trays or cards at speeds up to 65 packages per minute. 


you can cut your 
production costs 


on Clustered Hamburger and Hot Dog Buns, 
Cinnamon Rolls, Cake, Iced Cake, Brown 'n Serve 
Rolls, Sweet Rolls 


Every Continuous Flow machine is created with . . speed of 
production, package eye appeal, flavor sealing, versatility of opera- 
tion and economy ... as the integral end result of design. On the 
new 47-H the elimination of bottom cards, U boards or trays gives 
you a competitive advantage at the retail level and efficient, quick 
change machine performance provides unusual production versa- 
tility. If used for bun wrapping, the machine can be equipped with 
two speed ranges. . . 30 to 50 per minute for use with 1 bun slicer 
or 40 to 65 with 2 bun slicers. 


let us wrap your product. Send us samples of your 
products (or if they are perishable, describe the packages and sizes) 
and tell us the kind of overwrapping you require. We will either 
wrap and return them promptly with our recommendations, or give 
you our best suggestions in answer to your inquiry. If you have 
specific questions. we would welcome a letter from you. 


BATTLE CREEK 


packaging machines, ine. 
108 Twelfth Street, Battle Creek, Michigan 


When inquiring check 8299 opposite last page 
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Rheingold beer cases automatically spray themselves with non-skid 
coating at exit of case sealer 


Anti-skid coating solves 
slipping problem at Rheingold 


Problem: Switching to an 
all-over gloss inked shipping 
case, meant a more attractive 
package for Liebmann Brew- 
eries in Brooklyn, but it also 
brought a handling problem 
along with it. The slick fin- 
ished cases were hard to han- 
dle, kept slipping from pallet 
loads during stacking and 
truck shipment. 

Liebmann felt a load-lock- 













Close-up shows switch (ar- 
row) which carton trips to 
start and stop spray 








ing adhesive was not war- 
ranted, but also felt something 
should be done about this 
nuisance problem. 

Solution: A spraying system 
was installed, whereby cases 
are coated with an_ off-white 
resin dispersion which dries 
to a colorless skid-resistant 
film. Spray gun is mounted 
on bracket over delivery end 
of case-sealer compression 
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units. Case itself trips switch 
to start and stop spray, which 
is applied to top of case only. 
Drying is nearly instantane- 
ous and colorless. 

Results: Slippage problem 
has been eliminated entirely. 
Coating in no way mars or 
alters appearance of the glossy 
finish. 


(Spray gun was supplied by 
DeVilbiss Co., Dept. FP, 296 
Phillips Ave., Toledo 1, Ohio 
... or for more information 
check 8300 on form opposite 
last page.) 

(Resyn 32-4150 non-skid coat- 
ing is made by National Starch 
Products Inc., Dept. FP, 270 
Madison Ave., New York 16, 
N. Y.... or for more infor- 
mation check 8301 on _ the 
convenient Reader Service 
slip opposite last page.) 


Prints boxes before 
packing — cuts 
inventories 


Hopper attachment, metering 
device end manual operation 


Features: Successfully uti- 
lizes hopper feed attachment. 
Previously uneven bulk of 
corrugated boxes has ham- 
pered development of effec- 
tive hopper feed. Incorporates 
a metering device originated 
by Phelps Dodge Copper 
Products Corp., Yonkers, N. 
Y. The box printer furnished 
to this company marks end 
flaps, ranging in size from 15 
x 18” through 20 x 25” fiat, 
with all product identification 
necessary for warehousing. 

Description: Units of this 
type have a capacity of 3000 
per hour, depending on the 
size of the boxes. Machine 
can be made to mark one 
panel, or every panel, flap, 
and side of a flat box, at the 
time of packing. Each ma- 
chine is made to individual 
printing requirements of cus- 
tomer and range of box sizes. 


(Algene flat box printer is a 
development of Algene Mark- 
ing Equipment Co., Dept. FP, 
232 Palisade Ave., Garfield, 
N. J... . or for more informa- 
tion check 8302 on form op- 
Posite last page.) 
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As many a canner has found from his own experience, Canco’s 
constant effort to produce perfect containers means fewer work 
stoppages on production lines, lower packing costs and maximum 
container efficiency throughout the channels of distribution. 





Canco’s precise specifications for its containers are arrived at 


only after exhaustive laboratory tests, pilot-line manufacturing Keep up with container develop- 
trials and experimental packs. This zeal for container perfection ments! Watch NBC NEWS on TV, 
also applies to raw materials, packing—even shipping. presented alternate Mondays by 


q ‘ ns Cc . | 
That’s why containers with the familiar oval can best take mit sa yor Seeet Counaee 


your products to market at a profit. 


for time and channel. 


CANCO) AMERICAN CAN COMPANY New York, Chicago, San Francisco 


When inquiring check 8303 opposite last page 
/ 
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Hoerner Boxes, Inc. 


has been keeping company 
with Harding Glass 





It’s very clear to the Harding Glass Company — 
Hoerner’s ingenious engineering with sturdy 
corrugated board creates the best and most 
economical shipping containers for their 
handle-with-care products. 


It’s easy to see through the purpose of this ad. 
We will help solve your shipping problems just 
as well. One conference with a Hoerner 
Packaging Engineer will convince you. 


Phone or write the office or plant nearest you. 


BOXES, INC. 





GENERAL OFFICES—600 Morgon'St., Keokuk, lowa ¢ PLANTS--Keokuk, Des Moines and Ottumwe, lowa 
Sand Springs, Oklchoma ¢ Minneopolis, Minnesota © Fort Worth, Texas © Sioux Falls, South Dokota 
Fort Smith ond Little Rock, Arkansas © Cojas y Empaques Impermeables, S$. A., Mexico City D.F., Mexico 





; When inquiring check 8304 opposite last page 
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12 bottle items tested 
sell better with neckbands 


In a survey conducted by 
cellulose neckband supplier 
on glass-packaged items, use 
of the neckband increased 
sales by 17.9% (average). 
Survey was conducted in 
New York and Philadelphia 
areas, covered sales of some 
20,600 jars of 12 different 
items. Sales increases, rang- 
ing from 3.4% to 44.1%, were 
reported for every item 
tested. 

Items tested included table 
syrup, molasses, condiments, 
cooking and salad oils, salad 
dressing, disinfectant, and 
bleach. 


(Cel-O-Seal neckbands are 
made by EJ. du Pont de 
Nemours & Co., Inc., Dept. 
FP, Wilmington 98, Del... . 
or for more information check 
8305 on the convenient Reader 
Service slip which is located 
opposite last page.) 


Cost of hop shipments 
cut one-half 


Compressed bales sealed in 
film, then cartoned 


Packaging and _ shipping 


hops for brewer’s use in poly- 
ethylene film helps to reduce 
bulk by one-half to ease han- 
dling and save space. J. O. 
Hughes of Tri-State Process- 
ing Co., Yakima, Wash., de- 
velopers of the method, in 





Compressed bale of hops and 
shipping carton 


which bales are compressed 
to half original size, says that 
savings run to $1.00 per hun- 
dred lb in lower shipping 
costs. 





GET ACQUAINTED WITH 
The FOIL-TEX Line 
Introductory PAK SIZE 
250 Per Case 


et ap 


D-910U 





Now you can buy Foil-Tex famous Aluminum 
foil plates easily without investing too much 
money—and save space too. Buy them in 
Paks of 250 introductory size, or 1000 to a 
case. Below are a few of the standard num- 
bers used throughout the industry .. . if 
the type you want does not appear ask 
about it. 


GET ACQUAINTED PRICES 


Woht. 
Mode! Size Type Per Case Price 
1104 4” Tart 3 Ibs. 3.75 
1105 a Deep Patty 4 Ibs. 4.50 
306 6” Pie 5 Ibs. 6.00 
308 8” Pie 9 Ibs. 8.50 
309 9” Pie 11 Ibs. 10.75 
310 10” Pie 13 Ibs. 13.50 
C18B 8” Cake 11 Ibs. 13.00 
P-8 8” Pizza 8 Ibs. 8.75 
D-910U 10” Round Comp Tray 11 Ibs. 13.00 
D-T100 9x7 Round Comp Tray 9 Ibs. 10.00 
531 5x3 Rectangular Tray 4 Ibs. 5.75 
731 7x3 Rectangular Tray 5 Ibs. 6.50 
751 7x5 Rectangular Tray 7 Ibs. 7.50 
445 4x4 Disposable Ash Tray 4 Ibs. 5.00 


Add $1.00 for Parcel Post. 


Buy 10 cases of one size or assorted and 
enjoy a full freight allowance continental 
U.S.A. plus a 2% cash discount if check 
accompanies your order. Rated accounts 
will be sold on open account basis subject 
to approval of credit department. FOIL 
TEX is a trade name of the MALCO 
Company. (Independent Manufacturer) 


Inquiries from Distributors 
Invited 





The MALCO Company 
Independent Manufacturer 
580 S. Alameda St. L.A. 13, Calif. 


aR EL CORON SE RO A CT TTD 
When inquiring check 8306 
opposite last page 
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packaging 


Photo shows typical com- 
pressed bale and carton in 
which it is shipped. The dou- 
ble-compression method of 
packaging, according to 
Brewer’s Hop Research Insti- 
tute Bulletin No. 3, does not 
injure the Lypulin glands. 

Because the polyethylene 
barrier is heat sealed, oxida- 
tion is minimized and no 
aroma is permitted to escape. 

Tri-State’s own experience 
shows an actual loss of soft 
resins at no more than 2/10 
of 1% to 5/10 of 1%, 1% years 
after shipment. 


(Visqueen polyethylene film 
is made by Visking Co., Plas- 
tics Division, Dept. FP, Terre 
Haute, Ind. . . . or check 
8307 opposite last page.) 


Sealers adapt metal type, 
apply ink, embossing 


Metal type etches ink into 
film of bags made of 
polyethylene 


Uses: For coding standard 
range of containers, plus 
polyethylene bags. 

Features: New coding as- 
sembly uses metal type for 
both ink and embossing of 
codes. One character in code 
can be changed without alter- 
ing remaining characters. 

Description: New system is 
now offered in maker’s con- 
tinuous band and rotary seal- 
ers. Only a few simple ad- 
justments are reuired, to 
ready coder assembly for use 
when an emboss or impres- 
sion code is required.” 


(Sealers with ink and em- 
bossing coders are available 
from Doughboy Industries, 
Inc., New Richmond, Wis. . . 
or for more information check 
8308 opposite last page.) 


Read how dry fluid drive 
of car puller prevents cars 


being pulled past beet load- 
ing stations at Utah-Idaho 
Sugar Co. See page 84, 85. 
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for less than 1/20t o 


SOFT SEAL makes cases easy to open 


SOFT SEAL is the simple way to make shipping cases easy-to-open. No gimmicks. 
No new equipment. No extra labor. Why? Because SOFT SEAL simply 
replaces adhesives that seal with a hard-to-open tearing bond. 


SOFT SEAL allows top-flaps to be lifted without tearing, tugging, straining. 
Protects goods from damage by eliminating case-slashing in stores 
and supermarkets. Saves time. Builds goodwill. 


... all at a cost difference of less than 1/20¢ a case! 


SOFT SEAL safely keeps flaps from popping open during shipping and handling. As 
proved over and over again during ten years of commercial use. We'd like 

to demonstrate the special adhesive properties of SOFT SEAL in your own plant. 

Just write or call your nearest National office. 


* 
ADHESIVES 


NATIONAL STARCH PRODUCTS INC. 


RESYNS® 





270 Madison Avenue, New York 16 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 


When inquiring check 8309 opposite last page 
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Shuford's _ 


keeps food packages sealed! 


Produce, meats, frozen food packages are sure to stay 
sealed when you use Shuford’s SHURTAPE FP-18. It’s 
quick to stick and stay at sub-zero temperatures on 
waxed or coated paper, board or plastic bag! Taped 
packages keep frozen foods airtight indefinitely! 


Shuford’s SHURTAPE has superior moisture resistance, 
excellent aging and strength characteristics and retains flexi- 
bility regardless of temperature. Easy to unwind from the 
roll. 

Comes in white, red, blue, yellow, orange, green, silver and 
natural. This rubber-impregnated flat back, pressure-sensi- 
tive paper tape can be marked with pencil, pen, crayon or 
stamped in ink. 


Order Shuford’s SHURTAPE now and 
keep your food packages sealed! 


Shufo-.7 
ord \eebuea ATT) 
CLOTHES LINES * TWINES it ele ec 
PRESSURE-SENSITIVE PAPER TAPES 

SASH CORDS * WEATHER STRIPPING 


World’s Largest Manufacturer of Cotton Cordage 


When inquiring check 8310 opposite last page 


THIS INEXPENSIVE FILLER 
DOES YOUR FILLING JOB! 


SIMPLEX FILLER 


Handles liq- ; j Fills 25 to 80 
vids and bottles, jars or 
semi-solids! cans per minute! 
Adjustable 2 Easily cleaned! 


oz. to a gal- : To li 
s P quality manu- 
lont facture! 


Write for circular on this fully automatic Model T 
(2 pistons) and other Simplex fillers. 


F. L. BURT COMPANY 


571-7th Street @ San Francisco 3, Calif. @ Phone Klondike 2-2020 


When inquiring check 8311 opposite last page 
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Page Dairy uses liquid wax system 
for milk cartons, now enjoys... 


* more uniform coating 
* less flaking 


* less leakers 


ARNOLD PAGE, Vice Pres. and Prod. Mgr. and 
BERNARD VOZOBULE, Milk Dept. Supt. 
Page Dairy Co., Toledo, Ohio 


as reported by FP staff 


Wax storage tank was first in- 
stalled outdoors, then small 
"wing" was built around it 


Page Dairy’s recent switch from con- 
ventional slab wax to a liquid wax sys- 
tem has resulted in much more efficient 
handling, lower wax costs, increased 
sanitation, and considerably less custom- 
er complaints of flaking and occasional 
leakers (“loudest” complaints were from 
babies whose bottle nipples were clogged 
by wax flakes). The liquid wax system 
has proved to materially cut coating 
costs. The Toledo dairy using cartons ex- 
clusively, installed the new waxing sys- 
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STEAM 
JACKET 


TO COATING 
EQUIPMENT 


Schematic diagram illustrates wax 

handling system at Page Dairy. 

Now in planning stage, is return 

line from coating equipment to 
storage tank 


tem a year ago. 

Under Page’s old system, 
slab wax was delivered by 
trailer truck in 40,000 Ib lots. 
Four men were used to un- 
load trailer and stack the 30- 
lb boxes of slabs in ware- 
house. About 2000 lb had to 
be moved manually each day 
out of storage, and melted in 
chamber of coating machines, 
an operation requiring over an 
hour daily. Disposal of the slab 
cartons was also a nuisance. 

With the new system, liquid 
wax (a special blend of 
microcrystalline and regular 


(Turn to page 98) 


Plant superintendent Vozobule in- 
spects level of wax in sight glass 
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Pay-off packaging ... With plastic containers made of Styron 


That “fresh daily” look sells! Delicatessen foods need the 
protection and extra visual appeal of plastic containers made 
of Styron®. Old-fashioned containers just won't supply the 
showmanship that moves these foods off your counters. 


Perishable foods like this demand special protection . . . 
special eye appeal. And you get them both in Styron plastic 
containers! Opaque, crystal clear or in kitchen-fresh colors, 
they give foods the “made-at-home” appeal that sells. They 


Packaging Service PS1518N 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 
FIRM NAME 


Please send me the Catalog of Packages. city 


inne 06 Be panes. 


Bat ae gee ores hy YOU CAN 


come imprinted or labeled and all have tight-fitting lids. 


Preparing and packaging delicatessen foods? Then let Dow 
suggest a manufacturer who can supply these containers 
promptly. If you buy these foods, insist that they be supplied 
in Styron plastic containers. Either way, you'll find this pro- 
tective, visual packaging pays off for you in sales and repeat 
sales. THE DOW CHEMICAL COMPANY, Midland, Michigan. 
Packaging Service Dept. PS1518N. 


ADDRESS ; 


ne... SAR 


DEPEND ON 


When inquiring check 8312 opposite last page 











Whether your fruit product is large as a grapefruit or small 

as acurrant...is grown locally or in the tropics .. . 1s frozen, 
fresh or dried... sliced, crushed or diced . . . squeezed into a 
juice or mashed into a sauce... processed into a concentrate, 
syrup or extract ... or is still in ats original whole... 


Continental has the right package for you! 


Each Continental division is a leader in its field. Each has its own unexcelled 
facilities for manufacturing, research, development and sales. Now, each is 
backed up by a breadth of experience unmatched in the packaging industry. 


( ‘ wk 
CONTINENTAL Cc CAN COMPANY ( wilat 


SERVING INOUSTRY...SERVING AMERICA 


CANS @ VAPOR-VACUUM® CLOSURES © FLEXIBLE PACKAGING eo FIBRE DRUMS eo 
SHIPPING CONTAINERS @ STEEL CONTAINERS @ PAPER CONTAINERS @ PLASTIC 
CONTAINERS e FOLOING CARTONS © DECOWARE® e CROWNS AND CORK ¢ BONDWARE® o 
GLASSWARE e BAGS e CONOLITE® @ GLASS CONTAINERS © PAPERBOARD 


(This advertisement originally 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) 





For 


more information 
on product at 

left, specify 8313 
see information 
request blank 
opposite last page. 
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Imagine 


your product in this 
Model F-1 
Acme Steel 
Strapping Machine 


poate 





Line up your AIM*... others find it pays... 
Let this idea machine break packaging bottienecks 


YOUR ACME IDEA MAN can prove to you, as he has to others, 

how the Acme Steel F-1 Strapping Machine breaks high volume packaging 
bottlenecks. This Idea machine, designed for straight line packaging 
procedures, speed-applies steel strapping to help you ship your 

products in safe, secure, tamperproof, economical packages. And its fast, 
£ push-button operation lets even intermixed package size variations 

be flow from production line to transportation with no delays 

for machine adjustments. 


It’s easy to operate the F-1 machine... operators require only 
nominal instruction and maintain high output levels because 

of less fatigue. The F-1 is electrically powered and can be made 

fully automatic. It is controlled with fingertip ease to automatically 
tension and cut steel strapping with no waste. Ends are permanently 
joined by two instantly applied spot welds ... and the package 

is ready for shipping. 


Your local Acme 

Idea Man is 

a trained source of 

fh packaging ideas 
re that can benefit you. 





eee et ae 
r iw 


*Line Up Your Acme idea Man Today. Whoever he may be, 

your Acme Idea Man is ready to prove how the F-1 Machine or 

¥ any of the Acme Steel Idea products can bring you new high standards 
ag of packaging speed, efficiency and economy. For his name, write to 
Dept. FGS-67, Acme Steel Products Division, Acme Steel Company, 
Chicago 27, Illinois. In Canada, Acme Steel Company of Canada, Ltd., 
743 Warden Avenue, Toronto 13, Ontario. 


: 1) STEEL STRAPPING 


When inquiring check 8314 opposite last page 

























packaging 


Liquid Wax 
(Continued from page 95) 


dairy waxes) is shipped at 
185-190°F by tank truck to 
the dairy, then piped to Page’s 
heated storage tank. Capacity 
of tank is 9000 gal, about 
15 days supply. Tank is heated 
by hot water coils at bottom 
(steam is not used because it 
would burn wax). Tank con- 
tents are thermostatically con- 
trolled at 165°F. Close con- 
trol is essential because high 
temperatures affect quality of 
wax. Wax is heated to about 
175°F just before using. All 
piping is heated either by 
steam tracing or electric cable. 


(Liquid wax handling system 
was supplied by Stainless 
Products Corp., Dept. FP, 
Belding, Mich. . . . or for more 
information check 8315 on 
convenient Reader Service slip 
opposite last page.) 


Vibratory feeder has 
deviation of less than 1% 


Units combine vibratory and 
screw principles 


Features: Vibration serves 
to fluidize dry material, as it 
is metered with an accuracy 
of plus or minus 1%. Feed 
rate can be varied approxi- 
mately 100 to 1 through in- 
finitely variable transmission. 
Density of material is con- 
trolled before metering, elim- 
inating variations due to 
aeration. 

Description: Unit consists of 
an arrangement of a_ screw 
mounted on a vibrator in such 
a way that screw, screw tube, 
screw trough and screw bear- 
ing vibrate as one assembly, 
while the screw rotates. Dis- 
charge is in proportion to 
screw rotation speed. Pilot 
plant model is built in screw 
sizes up to 14%”. Results with 
this unit are reproducible on 
industrial sizes from % to 
10”. 


(Pilot and industrial Vibra 
Screws are built by Vibra 
Screw, Dept. FP, P. O. Box 
62, Williston Park, N. Y.... 
or check 8316 on convenient 
Reader Service slip opposite 
last page.) 
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New Centrifugal Sprayer spins off a continuous cur- 


tain of atomized lining material at a uniform rate. 





YOU CAN RELY ON eB 


















New Rheem process gives you 





Centrifugal Spray process 
- first of its kind! — employs a 
dynamically balanced wheel which 
spins at more than 3,600 r.p.m. As the 
wheel travels back and forth through each 
drum shell, the lining material is ‘‘spun 
out’’ through tiny holes in the wheel's edge. 


a completely uniform lining 


...drum after drum after drum 


Uniform lining thickness—controlled to within .1 of a mil 
Uniform viscosity of lining materials with lower solvent content 


Uniform application: 


- Completely automatic - No air used in spray 
‘ Spray travels same distance to coat all surfaces 
‘No air turbulence, primary air or drum rotation 


Uniform curing: 


- 3-stage ovens with controlled temperatures 
‘ Controlled air flow by placing drums upright in oven 


This new Rheem Centrifugal Spray 
process is so fully automatic, drum 
linings can’t vary from one drum to 
the next, one day to the next. 

It’s a vast improvement over all other 
lining methods. For it does away with 
troublesome air turbulence that causes 
oil, dust and dirt to gum up linings 


applied by conventional methods. 

It minimizes pinholing and blisters. 
It eliminates chance for human errors. 
It even helps the new Rheem high- 
temperature, vertical ovens do a still 
better curing job! 

Why not contact our nearest office for 
full details. 


WORLD'S LARGEST MAKER OF STEEL SHIPPING CONTAINERS 


Rheem Manufacturing Company 


Richmond and South Gate, Calif. * Chicago * Linden, N. J. * New York * Houston * New Orleans * Sparrows Pt., Md. 


When inquiring check 8317 opposite last page 
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How to put A\ILIL 3 
into your food packaging 


If you’re packaging a viscous or semi-solid 
product, Pfaudler piston fillers can help you 
do it more quickly, more economically, and 
with greater accuracy. Here’s why! 

Speed. You just can’t get the same filling 
action from any other piston filler. Pfaudler’s 
patented two-port rotable valve, automatic 
take-up, and cam control give you filling 
speeds up to 1000 containers per minute! 
Speed depends, of course, on filler model, 
container size, and the fluidity of product. 
Economy. Savings come to you in many 
ways. Take cleaning, for example—the exclu- 
sive one-piece valves slide right out and the 
simple ring-free pistons lift out. One man can 
perform the entire cleaning operation in less 
than a half hour. So, your operating expenses 


¢ 


THE PFAUDLER CoO. 


go down. And maintenance costs go down, 
too. Pfaudler fillers have but four primary 
wearing parts—each one durable, easy to in- 
stall, and low in cost. 

Accuracy. The closer you control fill, the 
easier it is to keep costs in line. Pfaudler pis- 
ton fillers assure accurate filling. In fact, for 
stated applications, they’re guaranteed to fill 


within specified tolerances — usually within Model RP-21 Twenty-one Stations 


+ 1/10 ounce. 

You can put all three of these benefits into 
your food packaging with one of the five 
available! models. To find out which model 
best suits your product, contact your Pfaudler 
representative. 

Or drop us a line. Just ask for Bulletins 911 
and 911-S. 





When inquiring check 8318 opposite last page 


Five standard models of 
Pfaudier rotary piston filters 








Model RP-35 Thirty-five Stations 


ROCHESTER 3, N.Y. 








packaging 


Automatically imprints 
cases on four sides 


Firm name and contents are 
automatically imprinted on 
two panels and two ends of 
case, by a new imprinter. No 
manual positioning is neces- 
sary. Machine also imprints 
serial number. 





Prints firm name, contents, etc. 
without manual positioning 


Need for four-side imprint- 
ing has been created by grow- 
ing use of automatic palletiz- 
ing. Machine imprints from 
one to eight lines within a 
printing range 11” high. Type 
may be graduated from 4” 
to 1%” high. Serial number 
device prints 6 digits in figures 
up to 114” high. 

(Case imprinter is available 
from J. L. Ferguson Co., Dept. 
FP, Joliet 5, Ill... . or check 
8319 on form opp. last page.) 





. . and vitamins A, A-I, A-2, 
B-2, Niacin, Riboflavin, LX-234, 
and Super "'C"' Compound .. - 
if pains persist, see a doctor..." 
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Here's a quick look at articles appearing in other 
technical and business magazines 


Permeability of packaging films 
to gas mixtures 


Studies on Pliofilm, mylar, nylon, and 
polyethylene showed that mixtures of 
carbon dioxide with nitrogen, oxygen, 
or helium passed through as if the 
gases were pure instead of mixed. 
When water vapor was added, hydro- 
phobic films (polyethylene and mylar) 
behaved as before; hydrophilic film 
(nylon) greatly increased in perme- 
ability in proportion to relative hu- 
midity. 5 pages, 9 tables, 3 graphs, 1 
diagram. (“Tappi’, March 1957, page 
142) 


Vacuum belt drier 
for fluid foods 


Soluble coffee, fruit juices, and milk 
can be dried in a continuous vacuum 
dehydrator in only a few minutes. 
Product is cooled before discharge and 
the vacuum broken with inert gas. 
Details of design and operation are 
given. 3 pages, 4 photos, 1 drawing. 
(“Chemical Engineering Progress,” 
March 1957, page 110) 


Carotene is stable butter color 


Neither chemical analyses for quality 
nor taste tests could distinguish butter 
colored with carotene from that col- 
ored with coal tar colors. Both the 
color and the vitamin A value of the 
carotene were stable in normal stor- 
age. 8 pages, 8 tables. (“Journal of 
Dairy Science,’ February 1957, page 
192) 


Checking labor costs 
by sampling methods 


Detailed instructions tell how to ana- 
lyze production costs, especially labor 
costs by the “ratio-delay” method. It 
involves the tallying of repeated sam- 
plings rather than stopwatch studies. 
4 pages, 1 layout, 2 charts. (“Food 
Engineering,” April 1957, page 63) 
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Flame as detector 
for gas chromatograph 


A flame and thermocouple function 
well to detect passage of components 
of a mixture in gas chromatography 
if hydrogen is used as sweep gas. Re- 
sults on essential oils are shown. 2 
pages, 1 photo 4 chromatograms. 
(“Analytical Chemistry,” March 1957, 
page 55A) 


Insect control on vegetables 


Latest studies on how to treat and 
how not to treat vegetables for c-n- 
trol of cabbage maggots, cabbage 
aphids, and asparagus beetles. 1 page. 
(“Canning Trade,” April 15, 1957, 
page 6) 


Chlorine Dioxide destroys 
tocopherols 


Chemical tests for tocopherols con- 
firmed by animal tests for vitamin E 
show that chlorine dioxide destroys 
most of the tocopherols in flour when 
used at normal bleaching levels. 8 
pages, 6 tables, 4 tissue section photos, 
1 graph. (“Journal of the Science of 
Food & Agriculture,’ February 1957, 
page 97) 


Standard pallets proposed 


A list of 10 pallet sizes have been pre- 
pared for establishment as an Ameri- 
can Standard for maximum efficiency. 
A chart shows space utilization of each 
in boxcars and trailers. 2 pages, 1 
table, 5 graphs. (“Good Packaging,” 
March 1957, page 42) 


Off-flavors in milk 


Eight types of off-flavor occur in milk. 
Causes and methods of control are 
given. 3 pages. (“Milk Plant ti 
March 1957, page 33) 





Dick Drescher, Phillips 
Packing Co. puts it this 
way in speaking of Clark 
Prest-O-Matic®Doors; 


"Saved many man hours” 


At Phillips Packing Company perfection comes 
naturally. One important factor is the Clark 
Prest-O-Matic’Door installation. Open door time 
is reduced up to 75%, resulting in larger re- 
frigeration savings and maintenance of correct 
temperatures, 


Dick Drescher further noted the full utilization 
of man truck hours with more goods handled in 
less time. 

The Clark idea of furnishing a completely pack- 
aged assembly guarantees a correctly engineered 
and integrated product. 


WRITE for detailed (eo l a] 
information and free ee A , . 
brochure, POOR COMPANY ——__ 








504 Hunterdon Street, Newark 8, N. i. 


When inquiring check 8320 opposite last page 
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For any application 


Coding right on your moving lines with Matthews’ 
Rubber Roller Dies and Interchangeable Type is the 
fastest, surest, most efficient and economical method 
you can use, Type shapes and sizes for any existing 
application, or methods can quickly be developed for 
your requirements, Inks available for every need. 

~ 











Write for samples, stating on what type of equipment 
coding is to be done and your particular marking problem. 


JAS. H. MATTHEWS & CO. 


3950 Forbes St. Pittsburgh 13, Pa. 





When inquiring check 8321 opposite last page 
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General Mills Makes Kix Uniform 
with SWECO Vibrating Screen Separator 


Grading problems with Kix cereal at the General Mills 
plant at Toledo, Ohio have been solved by the instal- 
lation of a 48” diameter Sweco Vibrating Screen Sep- 
arator. To obtain a more uniform finished product, 
General Mills uses the SWECO unit to remove over or 
undersize Kix pellets. 





Continuous operation of this Sweco Separator 
at General Mills plant assures uniform finished 
cereal product. Spring-mounted screening unit 
transmits no vibration to the base. 


The Separator is equipped with 5/16” and 1/8” open- 
ing stainless steel screen cloths. The 5/16” openings 
of the top screen cloth remove all the large pellets and 
discard pellets that are stuck together. The 1/8” screen 
cloth on the bottom removes all the fine particles that 
could cause equipment problems in subsequent proc- 
essing operations. The Separator is equipped with a 
dust cover and tight flexible connections to eliminate 
dusting while the unit is in use. 

The Toledo plant has. four additional Sweco Sepa- 
rators to handle other grading problems. The instal- 
lation has been duplicated in another General Mills 
plant that produces cereal. 


Screening Analysis and Recommendations Available 


Your nearby Sweco District Engineer is available to 
help you with special screening problems. His “know- 
how” covers 200 different materials... wet and dry, 
coarse and fine, heavy and light. He will demonstrate, 
in your plant, how a SwEco Separator can screen your 
material economically and efficiently. No obligation, 
of course. 


A complete data file on screening food products plus a 
22-page catalog are yours for the asking. Write for Bul- 
letin $-115-4. 


- 


SOUTHWESTERN 






When inquiring check 8322 opposite last page 











processing 
* equipment 


Press consists of the central cylinder 
shown here. Rubber bag inside is in- 
flated; juice is pressed through slots 
in periphery of cylinder. Cylinder is 
revolved by the drive shown at near 
end. Compressed air lines to inflate 
rubber bag are also shown. 


At Almaden Vineyards, grapes are 
received in bulk hopper trucks, un- 
loaded by push-button winches 








inflatable rubber bag 
squeezes fruit juices 


One man operates new German press at 
Almaden Vineyards, vs. three for basket press 


Shorter juice-pomace path, larger pressing 
area produce high juice yield, better flavor 


AL HUNTSINGER, 
Wine Production Mgr. Almaden Vineyards 


As reported by KARL ROBE Associate Editor 


OF titans Almaden Vineyards, a rel- 
atively small winery in Los Gatos, Calif, 
which produces fine table wines, increased 
the capacity of their wine making facili- 
ties, and thus created need for more 
pomace-pressing capacity. Standard meth- 
od for pomace was to use a basket press. 
Such a method requires three men to 
operate: One to shovel pomace at the 
press; a second to observe and contro 
the press cycle; and.a third to clean up 
the basket after each run. 


This latter job is important, since the 
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basket-staves form crevices 
in which pomace can cling 
and finally clog the juice 
openings. Burlap lining is 
sometimes used to forestall 
this plugging, but this also 
has a high manual labor re- 
quirement. 

Solution: Almaden was one 
of the first two companies in 
the US to use a German-de- 
sign press which uses an in- 
flatable rubber bag to furnish 
the pressing action. This vul- 
canized bag, about 16” in 
diameter, before inflation, ex- 
tends horizontally down the 
center of the pressing cylinder 
(which is 28” inside diame- 


Looking into press shows rubber bag, 
bottom right. Pomace is entering at 
top right 


ter). Rubber bag is made of 
1” thick natural rubber. 
Pomace is filled into the hor- 
izontal cylinder of the press, 
which consists of a slotted 
screen periphery enclosed in 
an open housing of circular 
ribs (some construction de- 
tails are visible in the ac- 
Ccompanying illustrations). 
When filled, the press is 
closed, the bag inflated, and 
the pomace is squeezed out- 
ward against the slotted 
screen, 


Sequence of Operations 


In practical operation at Al- 
maden, here is the specific 
sequence: Pomace is filled 
from an overhead conveyor 
(top right of photo above), 
and the press is closed. Op- 
erator then pushes a button 
which revolves the entire cyl- 


(Turn to next page) 
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Now’! For the first time 


intimately blend any liquid, regardless of viscosity, into dry 


solids-in one fast step-even up to 40% liquid volume by weight 





VERSATILE. This wire cage assembly gives you TYPICAL EXAMPLE. Bar breaks down agglom- 


three blenders in one. With it you can blend erates in material at left and prevents new 
liquids into solids, or obtain dry intensive mix- agglomeration as liquid is added. Note uniform 
ing action. Remove it and get gentle blending. consistency in finished blend at right. 


These results can be proved in your own lab with a P-K 
Laboratory Model Liquid-Solids* Blender. 8 or 16 qt. 


capacity available from stock for instant delivery. ey 
Scale-ups from lab tests are equalled or bettered in P-K afferson 


production models with capacities from 1 to 50 cubic feet. 
This is a completely new concept in liquid-solids blending 


Chemical and 





a 


ABSOLUTE UNIFORMITY. Laboratory smear 
test reveals streaks where standard blending 
methods are used (left). With P-K’s exclusive 
design, complete blending is assured (right). 


ah 


Kelley 


Process Division 





—exclusive with P-K. P-K Twin Shell Blenders* * Heat Exchangers 


Write now for Bulletins 15A on lab units, 7-15-A on pro- 
duction units of P-K liquid-solids blenders. The Patterson- 
Kelley Co., Inc., 156 Hanson Street, East Stroudsburg, Pa. —*Patents pending 


Packaged Pilot Plants * P-K Lever-Lock Doors* 


When inquiring check 8323 opposite last page U 








Wire Mesh Belts | 


give you 

continuous, 
low-cost processing, 
greater uniformity. 











Whatever the type of product you 
are processing, moving it on con- 
tinuous, wire mesh belting through | 
each operation will help increase 
product uniformity, cut operating 
costs, reduce manual handling and 
maintain sanitary requirements. 
Baked goods, meats, vegetables, 
fruits or candy are baked, cooked, 
cooled, washed, blanched or frozen 
faster and with a minimum of waste 
or damage. EXAMPLE: 





Continuous Baking 


WIRE MESH BELT carries thousands of 
crackers through oven in a continuous 
stream. Open mesh permits heat to circu- 
late freely around product, giving 
greater uniformity. Crumbs or waste 
particles fall through, keeping belt and | 
foods contamination-free. 


ALL METAL BELT remains impervious to 
high or sub-zero temperatures, cannot 

_ absorb odors ... is unaffected by wash- 
ing or blanching solutions. Rust-proof 
stainless steel alloys maintain sanitary 
requirements. 


WOVEN WIRE CONSTRUCTION gives 
longer wear because there are no seams, 
lacers or fasteners to weaken or break. 


SPECIAL CROSS FLIGHTS or raised 
edges are available to hold product on 
belt during flat or inclined travel. 


Cambridge Wire Mesh Conveyor Belts are 
made in any size, mesh or weave, from any 
metal or alloy, and can be used under a 
wide range of conditions . .. hot or cold, 
wet or dry. Call your Cambridge Field 
Engineer to discuss how you can get con- 
tinuous, low-cost processing and greater 
product uniformity on woven wire con- 
veyor belts. Look for his telephone number 
under “Belting, Mechanical” in the Yellow 
Pages. Or, write for FREE 130-PAGE 
REFERENCE MANUAL. 


The Cambridge Wire Cloth Co. 


Department H, 
Cambridge 6, 
Maryland 
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When inquiring check 8324 opposite last page 


processing 


Grape Press 


(Continued from page 103) 


inder. This distributes the 
pomace evenly around the 
periphery of the screen. 
Compressed air then inflates 
the rubber bag, which extends 
the full length of the cylinder. 
One-half atmosphere (around 
7 psig) is applied for one min- 
ute for an initial pressing. 
The pressure is increased to 1 
atm, held for one minute, 
then increased to 1% atm, 
held for one minute. Pressure 
is then released and cylinder 
is revolved to tumble pomace 
and break up any tendency 
for it to plug up the passage 
of juice through the mass. 
Air pressure is then in- 
creased to the final 5 atm. 
Here it is held for about five 
minutes. If desired, the press 
can be kept spinning through- 
out the entire cycle, although 
there is no advantage to this 
procedure at Almaden. 
While pressing, the juice 
drains into a trough beneath 
the slotted cylinder and is 
pumped into vats. A screw 
conveyor is moved into place 
beneath the cylinder when it 
is time to discharge the pom- 
ace. This discharge conveyor 
and the juice trough are made 
as a single unit, and ride side- 
by-side on rails beneath the 
press (see photo page 102). 
It takes only a turn of the 
handle to change over from 


juice-discharge to pomace- 
discharge. 
The dried pomace falls 


through the opening in the 
concrete shown in the photo. 
Under this opening runs an 
endless rubber-fabric belt 
which takes the pomace to a 
hopper for disposal by truck. 

Results: Almaden, after two 
full seasons of operation, re- 
ports multiple advantages as 
compared with use of a basket 
press: 

One man operates it, vs. 
three for a_ basket press; 
entire pressing cycle is 45 
minutes, compared to an hour 
for a basket-press crew; the 
faster pressing cycle, plus a 
capacity double that of a large 
basket press, allows Almaden 
to complete all necessary 
pressing in an eight-hour day, 
without going into extra shifts. 


(Turn to next page) 
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Tor 
‘the different and i fangs 
way to control ¢ 
© GUARANTEED DEAD END SHUT-OF 
@ MORE ACCURATE REGULATION C 
© ELIMINATES NEED FOR PRESSURE d 
REDUCING VALVE ON HIGH fr 
INLET PRESSURES li 
The unique basic design and in 
exclusive features of this valve le 
are responsible for its out- lo 
standing performance and eq 
long dependable service life. ar 
Durably constructed for hard, Sli 
constant use, the compact, an 
space saving, No. 180 offers th 
the full advantage of accurate qu 
control with desired sensitiv- Pe 
ity of response. re] 
For more facts, ~ 
write for Bulletin J-180 sty 
J 
JORDAN CORPORATION Di 
INDUSTRIAL SALES DIVISION OF OPW CORPORATION 601: 
6013 Wiehe Road 
Cincinnati 13, Ohio 
ELmhurst 1-1352 Ww 
When inquiring check 8325 
opposite last page 
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Type 





No. 387 
Top outlet type. 
125 pound. 


No. 187-F 
Bottom opening 
type. 125 pound 





No. 487-F 
Top outlet type 
flanged. 200 pound. 


No. 387-F 
Top outlet type 
flanged. 125 pound. 

fe] 





OPW Line Strainers remove 
dirt, scale, rust and other solids 
from liquids flowing in any pipe 
line system. This positive screen- 
ing-out process protects and pro- 
longs life of pumps, meters, 
loading valves, and mechanical 
equipment. Pipe-snug fit of cage 
and screen, plus larger than pipe 
Size screen area, assures free 
and complete flow of product 
through strainer. Screens can be 
quickly and easily removed for 
Periodic check-ups, cleaning and 
replacement. 

Bulletin F-36 gives full details on sizes, 
Styles, screen mesh, etc. Write today. 


JORDAN CORPORATION 


Division of OPW Corporation 


ELmhurst 1-1352 


When inquiring check 8326 
opposite last page 
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No. 187 
Bottom Outlet 












6013 Wiehe Road Cincinnati 13, Ohio 
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Grape Press 
(Continued from page 104) 


Juice yield is high, and qual- 
ity of juice is considered bet- 
ter. The final press cake is 
only 13%” thick, so that the 
pomace offers little impedance 
to the flow of juice. Force is 
exerted over a wider area by 
the internal bag, so that pres- 
sure on any given area is 
lower, thus giving a lower ex- 
traction of skin and stem ma- 
terials. 


(Willmes Press is distributed 
in eastern US by Hubert C. 
Stollenwerk, Dept. FP, Ham- 
burg Ave., Egg Harbor City, 
N.J. and in 11 western states 
and Hawaii by King Sales & 
Engineering Company, Dept. 
FP, 441 Folsom St, San 
Francisco 5, Calif... . or for 
more information check 8327 
on form opposite last page.) 


Snap-apart design 
speeds cleaning of 
comminutor 


Suitable for wet as well as 
dry products 


Uses: Smoothing baby 
foods, grinding cracker meals, 
breading compounds, continu- 
ous spice grinding, sugar and 
gelatin. Peanut butter, choco- 
late liquor, emulsions and 
colloidal suspensions obtained 
under liquid tight conditions. 

Features: Snap-apart con- 
struction of all functional 
parts permits easy, thorough 
cleaning. Many rotor applica- 
tions extend applications of 
single basic unit. 


Description: Designed for 
continuous processes where 
needed, the equipment in- 


cludes units for size reduc- 
tion of wet as well as dry 
products, spray blending of 
dry and wet ingredients. Ro- 
tor is reversible on splined 
shaft for dual purpose blades. 
Spindle is supported in an in- 
tegral line-bored housing for 
long alignment of bearings. 


(Impact-in-air comminutor 
is built by Cog Corp., Dept. 
FP, 4441 W. Lake St., Chicago 
24, Ill. . . . or check 8328 on 
form opposite last page.) 
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INFESTATION 
IN A BULK SHIPMENT = $45,000 LOST 


The shipment of finished mill products by bulk is an 
accomplished fact . . . in most instances this means high 
flow rates for loading. 


Infestation such as a single living egg, bug larvae, 
flour beetle, or grain moth, etc., in a bulk shipment can 
multiply in transit so that the entire shipment would be 
a total loss . . . and this loss can be staggering . . . 










A SINGLE “ENTOLETER” INFESTATION DESTROYER will pro- 
vide continuous infestation protection and will handle your 
capacity REGARDLESS of the rate of feed to your bulk ship- 



















“ENTOLETER” 
INFESTATION DESTROYER... series 14 


@ available with 2 to 10 hp motors 
@ capacities up to 16,000 Ibs. per hour 





“ENTOLETER” 
INFESTATION DESTROYER... series 27 


@ available with 10 to 40 hp motors 
@ capacities up to 40,000 Ibs. 





INFESTATION DESTROYER... series 40 
@ available with 50 to 100 hp motors 
@ capacities up to 100,000 Ibs. per hour 





a 

TeNroLeTeR” fever’ fCou GUE ASPIRATOR for grain 
oa SUCTION FILTER 

MON SUCTI FILTER DUST COLLECTOR for 

“ENTOL 1FUGAL 


coeovery re CENTRI 
IXERS AND IMPACT MILLS . . . and PNEUMATIC 
CONVEYING. 





ENTOLETER DIVISION 
SAFETY INDUSTRIES, INC. 


New Haven 4, Conn 





P.O. Box 904 


When inquiring check 8329 opposite last page 
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values for such variables as 
particle size or impact... 
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you will find Spraying Sys- 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod- 
uct quality depends upon 
spray nozzles, you can de- 
pend upon Spraying Sys- 
tems. Your inquiry is in- 
vited...ask for Catalog 24. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. + BELLWOOD, ILLINOIS 


SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 










When inquiring check 8330 opposite last page 
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Wedge-Wire profile F217 - .312x.187 
F250 ~ .375x.191 


. . . for dewatering, screening, washing, extracting, filter- 
ing or sizing. Designed for extended life in abrasive 
applications. Easily maintains openings from 14 inch to as 
close as 1 m.m. Exclusive Independent Flexing Action pro- 
vides greater screening capacities. Adaptable to vibrator 
applications. Available in many metals. Furnished in guard 
bars and special shapes or designs. Write for prices and 
details—send your specifications. 





WEDGE-WIRE 


CORPORATION 
Wellington, Ohio 





When inquiring check 8331 opposite last page 
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Blancher’s construction 
follows NCA ideas 


Completely fabricated, no 
castings, avoids contamina- 
tion, simplifies cleaning 


Uses: For blanching — or 
precooking — _ peas, lima 
beans, string beans, carrots, 
dried beans. 

Features: Design follows 
recommendations made _ by 
National Canners Association 
Task Committee for “devel- 
opment of sanitary construc- 
tion of blanchers”. Entire 
blancher is completely fabri- 
cated and no castings are 
used. Instead of a sheet metal 
cylinder, fabrication is by 


means of a series of steel discs 
welded to the center shaft and 





Blancher's hinged doors, wide 
clearance between shell and 
cylinder make cleaning easy 


notched for 34” rods that are 
in turn welded to these discs. 
These rods are also notched 
for the inner edge of the 
screw but the screw rides free 
and is not welded to them. 

Description: Product to be 
blanched is fed to the blanch- 
er through feed tube directly 
into cylinder. The 8” tube is 
placed at angle to prevent 
lodging. Tube is also tapered 
outwardly so that diameter 
at discharge end is somewhat 
larger than at intake end. 
Product is then picked up by 
discharge buckets. These 
drain off water and empty 
and discharge into discharge 
chute and then to succeeding 
equipment. 

During its passage through 
the blanching cylinder the 
product is immersed or floats 
in the blanching medium 
which is held at a predeter- 
mined temperature by means 
of temperature controllers, 
one only usually being used 











High-capacity, new sifter 
solves many problems 


Dust-tight — can 
be made gas-tight! 


Carbon steel construction — 
tee ee he 


Write For 
Bulletin 160 


RICHMOND /SPROUT-WALDRON 


GYRO-SHAKER 


It has proved itself highly successful in big-capacity 
applications and for handling materials such as sugar, 
starch, etc. Available with single screen areas ranging 
from 5 sq. ft. to 35 sq. ft. and up to 70 sq. ft. with two 
screens. Get details now. 


SPROUT -WALDRON 
25 LOGAN STREET, MUNCY, PA, 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLENDING, PELLETING 
& CUBING, BULK MATERIALS HANDLING, PRODUCT CLASSIFICATION 





4-90S/ud 





When inquiring check 8332 opposite last page 





> IF IT WILL FLow 
WL - Flow 
+ WILL PUMP IT! 


Adhesives, inks, chemicals, 
foods and drugs of semi-solid 
or heavy liquid consistency are 
just a few materials efficiently 
transferred from one point to 
another through lines by Will- 
Flow Systems. 






Pumped directly from drum- 
sized containers, materials are 
fully protected from contamina- 
tion by Will-Flow. All parts in 
contact with the product are 
constructed of 18-8 stainless 
steel or similar materials. 
Models available to handle vari- 
ous capacities. 


Will-Flow is fully automatic in 
operation and delivers materials 
to points of use at uniform pres- 
sures without spillage, wastage, 
or loss through evaporation. 
Improves plant housekeeping 
conditions and lowers material 
handling costs. 


If it will flow, Will-Flow will pump 
it! Write for full information. 


A Complete Engineering Service 
STAINLESS PRODUCTS CORPORATION 


When inquiring check 8333 opposite last page 
FOOD PROCESSING 
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on 8” machine, and two on 
12” or longer units. Product 
must follow through and out 
of discharge chute once it has 
entered the spiral. Thus, at 
any given rpm, all of the 
product must pass through 
the cylinder in a_ specified 
time. 

Vertical construction parts 
are mainly tubular and sealed 
to prevent corrosion. Reel and 
frame are steel hot dipped, 
galvanized. Vented only at 
feed and discharge openings 
to prevent drafts and cool 
spots where bacteria grow. 
Cover is 10 gage aluminum 
sheet construction, all corners 
rounded. 


(Rotary hot water blancher 
is built by Chisholm-Ryder 
Co., Inc., Dept. FP, 5380 High- 
land Ave., Niagara Falls, N.Y. 

. . or check 8334 on form 
opposite last page.) 


Spray problem aided 
by versatility of 
pilot-type dryer 


Also useful in small runs of 
ordinary products 


Uses: For pilot plant and 
semi-works requirements, unit 
is well suited to studies of 
spray drying problems and 
small production runs of or- 
dinary products. 

Features: Affords a versa- 
tility heretofore available only 
in custom-built units. This one 
Spray unit can be converted 
quickly for use with viscous 
materials, for the production 
of hollow spheres or thin- 
walled “beads”, or for appli- 
cations requiring a “disper- 
sion-type” dryer. 

Description: Each model is 
available in two _ capacity 
ranges. Evaporation rates of 
the basic units are 15 to 75 
and 30 to 150 lb water/hr, 
with increases to 200 and 400 
lb water/hr possible with the 
“dispersion-type” dryers. 


(Pilot plant and semi-works 
Spray dryers are built by 
Proctor & Schwartz, Inc., 
Dept. FP, 7th St. and Tabor 
Road, Philadelphia, Pa....@ 
check 8335 on form opposite 
last page.) 
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INFORMATION ON PROCESSING FOOD AND WASTE PRODUCTS 





SIMPLICITY SCREENS DEWATER 
3-4,000 LBS. VEGETABLES HOURLY 


A major producer of frozen foods uses this 3’ x 8’ Model “C’’ single 
deck screen to dewater 4,000 pounds of corn per hour, using a hydro- 
pump with a capacity of 250 gallons of water per minute. 


The stainless steel wire cloth deck has longitudinal slotted openings of 
1/10” x 1”. The same producer also uses this screen to dewater 3,000 
pounds per hour of field run peas. The screen removes excess moisture 
from these products so effectively, that they are fed directly from the 
screen to a freezing belt. 


SCALPING OVERSIZED MATERIAL FROM POWDERED 
COFFEE BRINGS ORDER FOR 2ND SIMPLICITY MACHINE 


A large instant coffee producer is using a Model OA-10-52 3’ x 10’, 
totally-enclosed single deck flat screen for scalping oversize material 
from the product. The powdered coffee, weighing 15# per cubic foot is 
screened at a rate of 6,000 pounds per hour on the 14-mesh stainless 
steel deck. This machine proved so satisfactory that the company 
ordered a duplicate unit. 


The Simplicity flat screen can be used for handling many food products, 
and is easy to clean. The two-shaft, oscillating assembly gives a positive 
feeding action, even if the screen is set on the horizontal. 


Available in many sizes and models; you'll find one just right for your 
screening problem. Write today for details, 


Write for information on any of these pieces of equipment or for Bulletin FC-3 


SIMPLICITY ENGINEERING COMPANY, ovurRAnp 6, MICHIGAN 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. « FOR CANADA: Simplicity Materials Handling Ltd., Guelph, Ont, e FOR EXPORT: Brown and Sites, 50 Church St., N.Y. 7,,.N,Y. 


When inquiring check 8336 opposite last page 
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PICKLE SLICES—1% REJECTS 

The 3’ x 8’ Simplicity 2-deck Pickle Screen was 
developed for both slices and relish. Bottom decks 
can be either a solid pan or screen cloth, with top 
deck opening to suit individual needs. The screen 
cloth is very effective for seed removal in relish stock. 


One large operator aoe that, after installing 
this screen, rejects dropped from six per cent (the 
average with hand picking) to one per cent or less 
with the Simplicity! Production ‘is 135 bushels per 
hour, and can be further increased by use of spray 
bars. Available in several sizes, these screens are 
“a must’’ for producers who want to improve their 
product. 








































FOR THAT SEWAGE PROBLEM 


Above is a typical Simplicity sewage screen installa- 
tion. These screens are being u by food manu- 
facturers throughout the United States for removing 
solids from their waste water. With the sewage 
problem increasing steadily, it will pay you to in- 
vestigate these low-cost, low-maintenance units. 
There is a unit size manufactured to suit every need, 
large or small. The 2’ x 3’ Model “‘C’’ will handle 
250 GPM, a 2’ x 6’—400 GPM, a 3’ x 6’—600 GPM, 
and the 3’ x 8’ will handle from 800 to 1,000 GPM. 
Stainless steel cloth with 20, 30 or 40 mesh openings 
can be installed at customer’s request. 
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World's 
Largest 
Quick- 
Freezing 
Plant 

Finds 


Seabrook Farms, near Bridgeton, N. J., have been using Frick refrigerating equipment 
exclusively since 1929. Today, Seabrook operates 22 Frick compressors. Of these, 12 are 
heavy-duty 4-cyl. machines, with 12-in. stroke. Total refrigeration horsepower is over 5000. 

Belford Seabrook, vice president in charge of engineering, writes about the excellent 





a 


Belford Seabrook, Operating Vice Presi- 
dent, checks the performance of the 
Frick compressors. 


service record made by these big 
machines, several of which are in 
continuous operation, day and 
night, most of the year: 
"Figured on the original invest- 
ment in these compressors, the an- 
nual cost of repair parts, including 
their installation, is averaging only 
| per cent." Other users have had 


= Frick compressors in continuous 


operation for four to six years 
without even opening the machines! 

If you want the last word in re- 
liable refrigeration, specify Frick 
equipment, and accept nothing less. 


WAYNESBORO, PENNA. U.S.A. 


Learn how 
CYCLONE conveyor belts 






improve production pictures 





Now you can learn how 35 manufacturers 
have profitably put USS Cyclone Process- 
ing Belts to work on their production 
lines. Taken right from our sales files, these 
capsule case histories are examples of 
manufacturers improving quality, reducing 
breakage, speeding up alent. and cut- 
ting costs . . . all with the help of Cyclone 
Belts. Send us the attached coupon and 
we'll send you your copy of this informative 
booklet, free. 

Cyclone Processing Belts are engineered 
for each specific situation. Available in 
stainless or carbon steel, Cyclone Belts, in 
various sizes, types and finishes, can be fab- 
ricated to fit your exact need. Learn about 
them, now. 


CYCLONE FENCE DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL 
WAUKEGAN, ILLINOIS 


ers MAIL THIS COUPON TODAY ———-— 


! Cyclone Fence, Dept. K-67 
Waukegan, Illinois 





5 When inquiring check 8338 opposite last page 











Hand-operated gun used in bakery to spray egg wash on buns. 
Task is completed in fraction of time needed for hand brushing 


sanitary spray gun for 


glazes 
coatings 
egg washes 


Liquid coatings can be sprayed 5 to 14 time faster 
than hand brushing — with better sanitation 


Although attempts have 
been made at using conven- 
tional spray gun equipment in 
commercial bakeries, these 
implements have been unsat- 
isfactory from a_§ sanitary 
standpoint. One manufacturer, 
however, has now met this 
problem with the first spray 


Simple revision converts 
hand gun into auto- 
matic line unit. One au- 
tomatic spray gun han- 
dles full pie machine 
production 


gun designed with sanitary 
principles and approved by the 
New York Dept. of Health. 

The new gun will apply 
coatings, egg washes, glazes, 
butter, and will grease baking 
tins, etc. 

Although designed for hand 
use, a simple revision will 





FOOD PROCESSING. 





si 


3 ch & 








convert the unit into an air- 
operated automatic unit that 
‘ean be triggered by an elec- 
tric impulse to a three-way 
solenoid valve, or by a com- 
pressed air valve alone. Sani- 
tary pump is available to re- 
claim coatings that do not 
reach the item being sprayed 
and return them to reservoir. 


High-speed spraying 


Among advantages offered 
by spraying is the high rate 
of application. Liquid coatings 
can be sprayed 5 to 14 times 
faster than hand _ brushing. 
Pans and dough troughs can 
be sprayed in a fraction of the 
time needed for swabbing. 

Stray brush bristles are 
eliminated, and old pastry can- 
not be carried back into the 
fresh coating supply. Spraying 
also allows keeping the coat- 
ing in a closed container, giv- 
ing further protection from 
contamination. 

Material savings are implied 
since the spray gun can apply 
a more-uniform film, without 
the usual missed spots and 
resultant sticking. 


Sanitary regulations 


In order to meet strict sani- 
tary regulations for food use, 
a number of important con- 
siderations were designed into 
the spray gun and accompany- 
ing equipment: 

1. All surfaces coming in con- 
tact with food completely 
visible. 

2. Fabricated of stainless steel, 
aluminum, or transparent 
tubing. 

3. Surfaces smooth and pol- 
ished; no crevices to collect 
decaying food. 

4. Threads exposed and easily 
cleaned. 

5. No dead end holes; all vis- 
ible from both ends. 

6. No tools needed for dis- 
assembly and cleaning. 


(San-rod spray gun is manu- 
factured by Eclipse Air Brush 
Co., Dept. FP, 390 Park Ave., 
Newark 7, New Jersey . 

or for more information reader 
may simply check 8339 on the 
Convenient Reader Service 
slip which is located opposite 
last page.) 
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"  ..most versatile, big 


Above — 


volume production system" 


. .. this Morehouse Mill-Cowles Dissolver production record iiate = 


can show you the way to greater profits. Read the pointed remarks Cowles Dissolver 


’ ; Unit 10D 
above by a prominent processor of flavoring extracts. 


WHAT CAN YOU EXPECT OF THESE MACHINES? 


From your Morehouse Mill — four times the speed for grinding meats, 
fruits, peanut butter, vegetables and similar products. Complete control 
of grind size — no contamination — more uniform, stable end-product. 


From your Cowles Dissolver — faster production, improved quality, 
higher yield, lower power consumption — up to 2% times the speed 

for ultimate dispersion on liquid-liquid, gas-liquid or solid-liquid products: 
foods, beverages, condiments, drugs, pharmaceuticals. 


From your Morehouse and Cowles TEAM — up to 10 times the 
production volume of ordinary machines. 





‘ 


\ \ 





LET US PROVE IT IN YOUR PLANT—AT OUR RISK! 
/ 


When inquiring check 8340 opposite last page 


Morehouse Mill, 
Stainless Steel 
Model SS-25 


ROT : 
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Write today for 
complete details 





Morehouse-Cowles, Inc, 
1150 San Fernando Rd., 
Los Angeles 65, Calif. 


Distributors in 
Principal Cities 
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Save the high costs of too much or too 
little moisture. Measure moisture content 

ickly, economically with Granular 
Mo isture Register G5—insure product 
uniformity and quality! 


1 minute test! N 


Accurate readings t 


Vm ener mL een es) 


Two Weeks Free Trial! Test the 


Guaranteed accuracy on these products! 










Starches ° Flours 
Meals * Sugars * Feeds 
Coffee * Yeast * Baking Mixes 
Vegetable Oil Products * Cereals 
Dry Grains * Dried Eggs 
Dehydrated Foods * Walnuts 
Parmesan Cheese 





Moisture Register Co., | 
Dept. FP, 910, Alhambra, Calif. 


( We are interested in 2 weeks free trial | 
offer. Send additional information regarding | 
Model G5. 


mE UNINC 0D Oi cetacean | 





geen 





in a moisture range from i en | 
Firm Name | 
By Title { 
i Address | 
<== rns: | 


When inquiring check 8341 
opposite last page 
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Stainless portable pump 
weighs only 35 Ib 


Submersible unit has capac- 
ity of over 3000 gph 


Uses: For disposal of var- 
ious materials from containers 
or wherever transfers of liq- 
uids are necessary. 

Features: Unit is constructed 
entirely of 304 and 316 stain- 
less steel. It is portable, and 
weigh only 35 Ib. 

Description: Submersible 
pump measures 12” in diam- 
eter, and is 14” high. It has 
144” discharge and capacity 
of over 3000 gph against 
heads up to 21 tdh. Motor is 
1/3 hp. 


(Submersible pump is product 
of Neptune Pump Mfg. Co., 
Dept. FP, 4912 N. 6th St., 
Philadelphia 20, Pennsylvania 

. or for more information 
reader may simply check 8342 
on the convenient Reader 
Service slip which is located 
opposite last page.) 


Aluminum, SS, or titanium 
used in check valve 


Teflon washer used as seal- 
ing member 


Uses: Valve has application 
in food and beverage process- 
ing, vending machines, and 
other type of circuits where 
fluids or gases are in motion. 

Features: Check valves are 
reportedly 85-90% lighter in 
weight than _ conventional 
valves of similar type. Alloys 
of aluminum, stainless steel 
or titanium are used. Teflon 
washer is the sealing member 
of valve; is chemically inert. 
This washer can be used in 
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Check valve uses lighter weight 
materials of construction 
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FLEXIBLE STEEL CONVEYOR BELTING 






nnunineneel 


Food moves smoothly through 
freezing, cooking and dehy- 
drating processes on this all- 
process conveyor belting that 
costs less, wears longer, and 
requires less maintenance. 

The open-mesh construc- 
tion assures a positive drive 
on the sprocket, provides for 
fast drainage, permits free 
circulations of air around 
products in process, prevents waste accumulation, protects your products against 
odors and off flavors, and makes sterilizing with a steam gun or scalding water simple 
and easy. 

If you process, package, ship, or store food products this is the belt for you. Avail- 

Ask your Mill Supplier or write 


able in 4” x 1” also 1” x 1” in any length and 
practically any width. 
LA PORTE ft for illustrated literature, prices. 
7 
7 MAT AND MFG. CO. 


ya BOX 124 Dept.A La Porte, Indiana 
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When inquiring check 8343 opposite last page 


Jacketed Spring Loaded 
PLUG VALVES 
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@ 2-WAY OR STRAIGHT 
SPRING LOADED 


@ 3-WAY SPRING LOADED 

@ ANGLE SPRING LOADED 

@ AIR CYLINDER 
OPERATED SPRING 


LOADED—all sizes 
and types 





LONG ON SERVICE:::;SHORT ON MAINTENANCE 


H & B’s new fully jacketed spring loaded plug valves feature an inverted 
tapered plug inserted and lapped into the housing from the bottom of the 
valve—then spring loaded. The spring wedges the plug to a perfectly tight 
seal, eliminating troublesome leaks. Easy to operate—no big handwheel... 
no freeze ... no “breaking loose” necessary. Easy to clean. Made in two port 
or multi port design, with any special stop arrangement desired. 





Bulletin J-57 sent on request 
HETHERINGTON & BERNER INC., 757 Kentucky Ave., Indianapolis 7, Ind. 
When inquiring check 8344 opposite last page 
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PALMER 


Presents 


an outstanding 


improvement in 


DIAL THERMOMETERS 


© ANY READ, ep 


external 
calibration 


Full 3%" Dial Face 


*No Sector 

* No Pinion 

* No Linkage 

¢ Constant Accuracy 
* Easy Readability 


WRITE FOR BULLETIN 350 


waa. 


THERMOMETERS, INC. 


nati 12, Ohio 





When inquiring check 8345 
opposite last page 
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temperature range of + 60° to 
+400°F without adverse ef- 
fect. Pressure range of the 
valve is 0 to 5000 psi. 

The concentricity between 
the conical seat of the valve 
and the poppet is held to a 
high degree of accuracy. Also 
it secures a perfect peripheral 
contact between the sharp 
edge of plastic and the seat of 
the valve. The normal open- 
ing pressure of the valves is 
6 + 2 psi. 

Description: Lightweight 
check valve _ incorporates 
sharp-edged plastic washer 
which is inserted in the valve 
poppet sealing against the 
conical seat. Two metal parts 
of the poppet, with the plas- 
tic washer in between, are 
riveted together. 


(Micro Check Valve is man- 
ufactured by Integral Corp., 
Dept. FP, 100 Frank Rd., 
Hicksville, L.L, N.Y... . or 
for more information check 
8346 on form located oppo- 
site last page.) 


Non-swelling filter 
removes vapors 


Uses: Removing oil vapor 
and moisture from com- 
pressed air and gas lines. 

Features: Absorbent cellu- 
lar filter material will mop up 
moisture and oil vapors with- 
out swelling or increasing in 
particle size. It will absorb up 
to 87% of its weight in water 
and 79% of its weight in oil. 

Description: Air filter is 
available in six models of 
varying capacities. Container 
is tempered, clear plastic 
which shows visibily when 
filter elements are exhausted 
and when to drain water. Ele- 
ments are simply replaced 
with thumb screws or a 
wrench. Reduction in flow of 
compressed air or _ gases 
through filter elements is neg- 
ligible. Actual line drop is 3 
to 7%. Compressed air which 
has passed through filter re- 
veals no foreign matter under 
a magnification of 250 times. 


(Sta-Dri filter is a product of 
Beach Precision Parts Co., 
Dept. FP, Boonton, NJ... . 
or for more information check 
8347 opposite last page.) 








RIGHT! 


KINNEY SPANS THE WHOLE SUBJECT 
OF HIGH VACUUM... 


The most comprehensive line of High Vacuum Pumps in the 
World—that correctly states the position of KINNEY in the 
High Vacuum field. These Pumps embrace two-stage Me- 
chanical Booster Pumps that produce a clean, dry Vacuum to 
0.10 micron, as well as single-stage simplex Pumps with ulti- 
mate pressures to 10 microns. It is quite safe to say that what- 
ever YOUR Vacuum Pump problem KINNEY Pumps hold the 
answer. 


ARE KINNEY PUMPS TOO GOOD FOR YOUR PURPOSES? 


The fact that your application doesn't require an ultra-high 
vacuum does not necessarily indicate that KINNEY quality, 
KINNEY long service life, KINNEY superior performance 
should be denied your product or process. Consider the factor 
of rapid recovery and the possibility of faster cycles. Consider 
the factor of dependability and freedom from down-time. Con- 
sider KINNEY Engineering experience, “know-how” and serv- 
ice. There’s no question but that KINNEY High Vacuum Pumps 
ARE TOO GOOD in many situations where a low vacuum will 
do. It will pay to check the economics with a KINNEY engineer 
before you buy. 


| MEN NEY wes. oivision 
[THE NEW YORK AIR BRAKE COMPANY ®) 
ener STREET + BOSTON 30 + MASS. 


| Gentlemen: 


WRITE: 


for catalog 425A 


SRM bi | Please send me Catalog 425A by return mail. 


Vacuum Pumps 


and High Vacuum 


Valves—use this | 
oT Te Company 


| Address_— 
| IIE, coche sdasintetiaicne insane State 


When inquiring check 8348 opposite last page 
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Two of the Merco Centrifuges installed at Clinton Corn Processing Company 


Better Starch at Clinton 
with Merco 


Centrifuges... 


At Clinton Corn Processing Company, a Division of Standard 
Brands Incorporated, fifteen Merco Centrifuges of three different 
designs give increased recovery of a higher quality starch .. . at 
reduced processing costs. The first unit was ordered in 1937, and 
today Merco Centrifuges are used at Clinton for a two stage 
Primary Separation system and for Gluten Thickening. 





In addition to the Merco Centrifuges, Clinton has recently or- 
dered a battery of TM DorrClone clarifiers, newest development 
in centrifugal equipment for the starch industry. These units will 
be used for filtrate clarification and thickening of recovered filtrate. 

For more information on Dorr-Oliver centrifugal equipment 


for wet separations, write Dorr-Oliver Incorporated, Stamford, 
Connecticut. 







DorrClone, Merco, T.M. Reg. U.S. Pat. Off. 


TY orRR-CourverR 


(NCORPORATED 
WORLD - WIDE RESEARCH ENGINEERING 
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When inquiring check 8349 opposite last page 
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Note—no pumps here. Oil-free air forces milk from 
these two 1000-gal surge tanks 


Move milk with compressed air 
instead of centrifugal pumps 


Operates 10 hours a day, 7 days a week— 
doesn’t ‘churn’ the milk; hasn’t failed in 3 years 


Oil-free air is being used at 
the Harrisburg Dairies, Inc., 
Harrisburg, Pa., to replace 
two centrifugal pumps for 
milk and milk products. Air 
pressure from a small com- 
pressor, remotely located, has 
handled approximately 110 
million lb of milk from stor- 
age tanks to filling equipment 
in the last three years of op- 
eration. 


Instead of pumps, this air 
compressor, located out-of- 
the-way, moves milk 


Compressor has one, non- 
lubricated cylinder with a 1 
hp motor—and has required 
no maintenance over’ the 
three year span. It has not 
failed once. 

Compressor operates at 
mere 7 psi, is used over a 10 
hour day, 7 day week the year 
‘round ... a total of 11,000 
hours without breakdown. 

An added advantage—time 
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stainless steel 
food 


container 


Hackney Stainless Steel Containers protect food 
batches against contamination ... are always easy to 
clean... give you low-cost, trouble-free service for 
many years. Available in 30-, 50- and 55-gallon 
capacities, Other sizes available, depending on 
quantity. Furnished with or 

without covers. Write for 

specifications. 


Here is the famous Hackney 
Seamless Bottom Head with 
smoothly welded chime that 
positively eliminates interior 

cracks and crevices — makes 
cleaning so easy. 





PRESSED STEEL TANK COMPANY 
1459 South 66th St., Milwaukee 14, Wis. 


Manufacturer of Hackney Products 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 


When inquiring check 8350 opposite last page 


WE WANT TO BUY A 
GROCERY-STORE 
PRODUCT 


Nationally advertised food product manu- 
facturer—with complete national distribu- 


tion—interested in buying outright a going 


manufacturing business—or a promising 
product—that can be sold through the 
food trade. Write in confidence. Our or- 
ganization knows of this advertisement. 


BOX F.P. 201 


c/o Food Processing, Putman Publishing Company 
111 East Delaware Place, Chicago 11, Illinois 
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is'saved by eliminating set-up 
and take-down time for 
pumps. 

Air pressure enters tops of 
two 1000-gal surge _ tanks, 
forces pasteurized milk out of 
tanks, through overhead pipes 
to the filling machines. Milk 
is handled at rate of about 
66 gpm. Skim and _ butter- 
milk are handled in this way. 


(Oil-free air is supplied by 
compressor manufactured by 
Ingersoll-Rand Co., Dept. FP, 
Phillipsburg, N. J. Check 8351 
opposite last page.) 


Disc guides setting 
of expansion valve 


Set opening for tonnage as 
controlled by pressure drop 
through valve 


Calibrated discs are fea- 
tured on a series of hand ex- 
pansion valves. These permit 
setting the valve opening for 
the rated tonnage of a cooling 
or freezing coil, as controlled 
by the pressure drop through 
the valve. 





Valve — '4" size — with cali- 


brated disc 


For example, model for 4” 
valve, illustrated, has %%” 
connections and can be set for 
ammonia evaporators rated 
from 1 to 18 tons at the exist- 
ing pressure drop. 


(“Cali-Flo” calibrated expan- 
sion valves are manufactured 
by J. E. Watkins Co., Dept. 
FP, 307 Lake St., Maywood, 
Tl, . . . or check 8352 on 
form opposite last page.) 


l 
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SGPM 


Whatever your liquid handling needs your 
problem can be solved by specifying an 


Ingersoll-Rand 


MOTOR bEMe 


In this complete line are centrifugal 
Motorpumps from % to 75 hp... capaci- 
ties from 5 to 2800 gpm ... heads to 650 


Write for latest catalog with 
complete data needed to 
choose a Motorpump. 





INGERSOLL-RAND 11 Broadway, New York 4, N. Y. 
9-371 


800 


When inquiring check 8353 opposite last page 
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cold steam 


@ BLASTS STUBBORN DIRT 


@® HARMLESS TO FINEST FINISH } 


@® NO BACK SPLASH 


eR 


PRESSURE WASHER 


$Q | 


D & bd BSR dene 


When inquiring check 8354 opposite last page 


113 












Poy 
a 









%. 


wR ghee Ban Ste. err 





- 





Sy ic ie A niet 









TOUGH ACE-ITE PLASTIC PIPE 


General-purpose moderately priced rub- 
ber-plastic pipe handles most common 
chemicals to 170 deg. F.. . . except few 
strong acids and organic solvents. Tough, 
odorless, tasteless. Rigid pipe %” to 6”. 
Bulletin 80. 


















VALVES 


ail-plast 


as 


Trouble-free plastic diaphragm 
valves . . . choice of general- 
purpose Ace-IteE, ACE PARIAN 
(polyethylene) or Ace Saran. 
Handles most corrosive 
chemicals and food 
ingredients. Sizes 14” to 2”, 
50 psi. at 77 deg. F. 
Bulletins 80 and 351. 


piping sy 
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RIGID VINYL . . STRONG. 


AGE-PROOF 


1001 USES for ACE-FLEX Tubing 


Ace Rivictor is a new rigid threaded 


+ 
a 
' 
e 
e 
o 
' 
: Excellent chemical-resistant, all 

‘ xcellent chemical-resistant, all-purpose 

plastic pipe with good aging and high ! . 

' 

a 

' 
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. 

' 

a 

' 
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flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 44” to 1” ID. Bul. 66. 


impact strength. Not affected by most 
inorganic acids and alkalis, also excellent 
for many organics. Sizes 42” to 4”. Ask 
for Bulletin CE-56, 





AMERICAN HARD RUBBER COMPANY 


When inquiring check 8355 opposite last page 
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Versatile sanitary pump 
now handles solids 


New models of positive dis- 
placement pumps will handle 
solids, such as_ strawberries, 
meats, and cheese curd. A 
single blade-impeller is used 
in place of double bladed. 






Single-blade impeller (left) 

rather than standard twin-blade 

(right) permits handling of 
solids without break-up 


Pumps also now come with 
side-mounted intake, to in- 
crease the range of viscous 
materials it will handle. Prod- 
uct enters directly into the 
pumping chamber, eliminat- 
ing all restrictions to flow 
through inport side. 

Maintenance costs have been 
cut by such features as a re- 
usable head gasket, and a 
sleeve over the main wear 
point on the shaft. An inex- 





direct to pumping 
chamber 


Intake is 


pensive replaceable O ring 
rides on the sleeve, which is 
replaced when worn. This 
saves shaft machining or re- 
placement costs. 

Pump will handle higher 
operating pressures than be- 
fore, with positive shaft seal- 
ing from 150 psi to 29-in 
vacuum. 


(Pump described is manufac- 
tured by Waukesha Foundry 
Co., Dept. FP, Waukesha, 
Wis. Check 8356 on form op- 
posite last page.) 





ALL 
PRODUCTION 


uth accurate, dependable 


DURANT 
PRODUCTIMETERS 


ELECTRIC COUNTER 4 


HEAVY DUTY 
STROKE ACTION 


BOTTLE 
AND 
’__CAN 
COUNTERS 


b 


eee 3 : OEE 
Eliminate profit- dias losses . . . Pro- 
ductimeters register accurate count of 
every unit processed ... insure eco- 
nomical plant operation and maximum 
use of man hours, 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee, Wis. 
51 Thurbers Ave., Providence 5,R.1. 


Representatives in Principal Cities 


ee atesn” 
PRODUCTIMETERS 
Count Everything 


SINCE 1879 


When inquiring check 8357 
opposite last page 
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Quick-change heads 
on mixing unit avoid 
downtime 


Shear-action design contrib- 
utes to fast, complete dis- 
persion 


Features: Removal of four 
retaining bolts, and loosening 
of drive belt, disengages mix- 
ing head, permitting quick 
attachment of new one. Com- 
plete head assembly is a com- 
pact self-contained unit. It 
embodies mixing, shafts, sta- 
tor-housing, counter-rotating 
impellers, seals, and related 
parts. 

Description: Heads are made 
in a selection of sizes and hp 
ratings. The two impellers and 
the stationary stator are placed 


Head changed by removing 
bolts, loosening V-belt 


closely together. Impellers are 
counter-rotating. The shear- 
ing action taking place results 
in a very satisfactory disper- 
sion of materials. Material is 
drawn from bottom continu- 
ously, aiding thorough mixing 
and minimizing incorporation 
of air. However, addition of 
air can be closely controlled 
where its need is indicated. 
Adjustment of deflector plate 
provides a variety of flow 
patterns. 


(Shear-Flow mixers are a de- 
velopment of Gabb Special 
Products, Inc., Dept. FP, 
Windsor Locks, Conn... . . or 
check 8358 opp. last page.) 
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“Because Business Publications bring us 
vital news of people and products...’ 


says ALFRED E. PERLMAN, President, New York Central Railroad 


“.. we read the business magazines of our field 


widely and regularly.” 


Consider the number of fields that affect railroad 
operations, and you can see why dozens of Business 
Publications are “never missed” by Mr. Perlman 


and his associates. 


Top men in every business feel this same way 
about the Business Publications they read regularly. 
They like the timely, pertinent information they get 
from alert reporters and businessmen writers... 
and they like the new ideas and product information 
they get from the advertisers. These advertisers 
know that the best way to get their products read 
about by the men they want to reach is to advertise 
in Business Publications—the magazines their pros- 
pects “never miss”, 


NATIONAL BUSINESS PUBLICATIONS, INC. 1413 K Street, 'N. W., Washington 5, D.C. © STerling 3-7535 


The national association of publishers of 173 technical, 
professional, scientific, industrial, merchandising and 
marketing magazines, having a combined circulation 
of 4,098,937 . . . audited by either the Audit Bureau of 
Circulations or Business Publications Audit of Circula- 
tion, Inc. . . . serving and promoting the Business Press 
of America . . . bringing thousands of pages of special- 
ized know-how and advertising to the men who make 


decisions in the businesses, industries, sciences and 
professions...pin-pointing the market of your choice. 


Write for a list of the NPB publications and the 
“Here’s How” booklet, “How Well Will We Have to 
Sell Tomorrow?”, written by Ralston B. Reid, Advertis- 
ing & Sales Promotion Manager of the Apparatus Sales 
Division, General Electric Company. 
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GREASE PROBLEMS 


@ GREASE from your daily dishwashing 
can cause untold trouble and expense in your 


drain 


lines—yet this problem can be solved at 


“the turn of a valve.” The JOSAM series “JH” y 
Grease Interceptor intercepts over 95% of the ° 


grease in waste water, and, by means of the 
draw-off valve, delivers it, relatively free of 


impurities, to a storage container. You never need 
to remove the cover of the interceptor—and there’s no 
mess, no inconvenience, no odor, no clogged drain 


lines! 
labor 


This results in substantial savings in 
and expense. 


Now, there is no need to risk citations from your 


local health authorities . 
inconvenience of pipe line “stop-ups” because of 
grease when it is so easy to install 


. . or the expense and 





series '“JIH”’ 


GREASE INTERCEPTOR 


with automatic grease draw-off 


Get all the answers to your grease problems 
by sending coupon today for 
free copy of Manual “W”, 


JOSAM MANUFACTURING COMPANY 





General Offices and Manufacturing Division 
Michigan City, Indiana 


— ee ee ee ee ee Ge ee ee 


JOSAM MANUFACTURING COMPANY 
Dept. FP-6, Michigan City, Indiana 
Please send free copy of Manual ‘‘W’”’ 


Josam products are sold through plumbing supply wholesalers. 


I ia cts eh i facoxudebcselcaceuNitaaainasa seed shtrsarsed taheteettchidasaokesstketbavadibecsienisainlssccasuioroanctin 
MET ASTAR Yuiy sAots Goes sc hlonbeload chassabdvetersohaahaned is saians Si vosesticubhnbanigtaas tucadapesmhdaibasieodbesed’s sehisit 
IT ch clei cinnnsbeusbasedaesusscbeasatestbosanienontateneiexd debed easstsborts seheebtstchtsbavecchsWoantoanbeavedys 
MMMM rst; abaseakabsonnesalicecer scivsnandaosopoane vane) Zone ........60- MMNIE cc shes aresospacighseatsiites 


When inquiring check 8359 opposite last page 
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BEFORE: Here's how the inside of a dry-mix 
blender looks before cleaning. Paddles, wheels, 
wires, all are covered with gummy dough mix- 
ture. Steam has just started from cleaner lance 
which is at upper right of photo. 


AFTER: Just a few minutes of steam cleaning 
have cut dough off much of the blending 
mechanism and one interior wall of the blend- 
er. The operator continues until the whole 
blender inside is spotless 


Cleaning time reduced from 
4 hours to 1 hour 


Mobile, self-contained, electric powered steam generator does 
better job with minimum water consumption 


Problem: Blenders of a blending-mix 
plant must be cleaned daily, as any ma- 
terials left in them could sour and ruin 
following mixes. The dough remaining 
in the mixers — see photo — is a sticky 
mass. Inaccessible areas and odd shapes 
of the mixing blades made cleaning by 
hand scraping and brushing difficult. It 
took at least four man-hours of messy 
labor to do the job in a plant of a large 
manufacturer located in the East. 

Solution: Cleaning with steam has 
the advantage of using a minimum of 
water. Use of a mobile, self-contained 
steam generator eliminates the necessity 
of having plant source of steam when the 
cleaning is conducted. Electric genera- 
tion of steam has the advantage of instant 
automatic regulation for supplying steam 
as demanded. 

Now blenders are cleaned both inside 
and out with steam. A detergent applied 
along with the steam by a controlled 


aspirating device on the generator aids 
in removing the gummy deposits that 
adhere tenaciously. Detergent is then 
rinsed off with dry steam. After steam 
cleaning is completed, the interior of the 





Steam cleaning of floors and walls brings them 
to standards of cleanliness that easily satisfy 
the most particular of inspectors 
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blender is dried with a com- 
pressed air blast to avoid 
possibility of rusting. Out- 
side of the blender is then 
cleaned in the same way. To- 
tal cleaning time is only an 
hour, and the job done is con- 
siderably better than obtained 
by hand. 


Steam cleaning has 
many applications 


The jet cleaner does other 
important cleaning jobs too. 
Each week every fork-lift 
truck in the plant is steam- 





Passage of current from the elec- 
rodes (a) through the water (shaded 
area) generates heat and creates 
steam. When the amount generated 
exceeds demand, the water level falls, 
reducing the immersed area of the 


electrodes and consequently the 

amount of electricity consumed and 

amount of steam generated until the 
system is in balance 


cleaned to make sure that 
they introduce no contam- 
inants into the raw materials 
and processed mixes they 
handle. Cleaning them with 
steam removes all the dirt 
than commonly collects on 
such trucks and also any oil 
and grease that might drip on 
bagged flour being hauled into 
the blending room or pack- 
aged products being taken to 
Storage or loaded onto high- 
way trucks for delivery. 
Cleaning floors and walls al- 
so has been speeded up as we 
now use steam cleaning to 
Supplement the regular clean- 
ing methods. On humid days, 


(Turn to page 120) 
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| Ordinary cleaners have ingredients varying in size 
from fine dust to large granules. In normal jarring, 
bouncing and shaking a drum goes through in ship- 
ment, the run-of-the-mill cleaner separates out by 
particle size . . . large granules come to the top while 
the powders sift to the bottom. 


That’s why men who buy cleaners look to Diversey 
DIO-MIXED cleaners . . . the products that are uniform 
throughout. Each granule is the same size so there 
can be no separation of ingredients. Every scoopful 
contains precisely the same cleaning power. You can 
accurately determine how much cleaner is needed 
then make every solution the same way and obtain 
‘the same outstanding results. From the top of the 
barrel to the bottom, DIO-MIXED cleaners eliminate 
| “‘the extra scoopful for good measure’’. 





1820 WEST ROSCOE STREET, CHICAGO 13, 


DIVERSEY. 


7 
When inquiring check 8360 opposite last page 





Uniform particle size is the key 
to uniform cleaning power 


Look into DIO-MIXED cleaning compounds and see 
how uniformity of particle size can mean lower costs 
through minimized waste and more dependable clean- 
ing results. Write today for more information, or call 
your local Diversey D-Man. 


Here are cleaners made by the DIO-MIX process: 


DIFLEX—concentrated cleaner for all water hard- 
nesses 


DIVOLUXE— hard working cleaner for all metals 
(including aluminum) in moderately hard water 
areas 


D-LUXE—outstanding cleaner in soft to moder- 
ately hard water 


ILLINOIS 


DIO-MIXED 
CLEANERS 
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Oakite Chain Lubricator 
Water feeds into top of this unit, 
dissolves jelly-like Oakite Compo- 
sition No. 6. Solution then drips 


on conveyor surfaces. 





Oakite Roller Lubricator 
For use with Oakite Composition 
No. 6, a soapy cleaner-lubricant, 
or with Oakite No. 12, a non-soapy 
lubricant. Conveyor chain powers 
the roller. 





Wea ed 
Oakite Drip Tank 


Using Oakite Composition No. 12, 
provides uniform lubricating film. 
Rate of application easily control- 
led. No water connection needed. 





Three ways to lubricate and clean 
conveyor chains— while they run! 


These three Oakite dispensers for 
chain lubrication are speeding cans, 
jars and bottles by the millions on 
food production lines. They are fur- 
nished on free loan to regular Oakite 
users. 


When you match a specialized Oakite 
lubricant to your particular operation 
you get exactly the right “slip” for 
product flow. You eliminate snags and 
breakage. And you cut conveyor 
maintenance time and costs because 
chains stay bright and clean. 


For a FREE copy of the Oakite book- 
let, “How to Lubricate and Clean 
Conveyor Chains While They Work”, 
call your local Oakite Technical Ser- 
vice Representative, or write to 
Oakite Products, Inc., 26G Rector 
Street, New York 6, N. Y. 


ewe 


OAKITE 
EPG PRT 4 





Technical Service Representatives in Principal Cities of U. S. and Canada 


When inquiring check 8361 opposite last page 
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Spigots of filling machine for Snowdrift shortening are constantly 


kept clean with paper wipers at Southern Cotton Oil Company 


One-use feature forestalls using soiled materials for 
clean-up. No ‘oily rag’ storage nuisance 


P. A. WILLIAMS, Vice President 
Southern Cotton Oil Company 


as reported by FP staff 


At our Memphis plant— 
where we package Wesson Oil 
and Snowdrift shortening— 
keeping equipment scrupu- 
lously clean is, and always has 
been, a “must”. As the world’s 


Pop-up feature, and stra- 

tegic location of paper 

wipers help promote clean- 
liness 


largest processor of edible 
cotton oils, our engineers have 
to maintain highest hygenic 
standards in all plants. So 
they are always on the look- 
out for ways to simplify the 
tremendous operation that 
supplies the nation with Wes- 
son Oil, Snowdrift, and our 
other commercial and indus- 
trial shortenings. 

We had used wiping cloths 
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WESCODYNE cleans as it disintects 





for years, but they were not 
completely satisfactory. First 
of all, the initial investment 
was high. Then, there was a 
certain amount of loss and re- 
placement to consider. 

Workmen were frequently 
tempted to use the cloths be- 
yond the limits of cleanliness. 
They had to be provided with 
separate hand cloths. 

About a year ago, a 90-day 
test was begun with a dis- 
posable paper wiper made for 
industrial use. Although there 
was a small amount of opposi- 
tion from our employes at the 
beginning, well before the test 
period was up they were as 
enthusiastic about the paper 
wipers as our accounting de- 
partment. 

In the first place, we found 
that paper wipers save 25% 
of our wiping bill. Because 
they are disposable, there’s 
no temptation to use them 
beyond their limits of service- 
ableness. A pop-up feature 
makes them easy to use. They 
are extremely absorbent, and 
retain oil and moisture well. 

Though we had feared stor- 
age would be a problem, we 
find a six month’s supply fits 
in our store room easily. And 
there’s none of the fire-hazard 
involved in storing the oil- 
soaked cloth wipers for the 
laundry to pick up. 
(Disposable industrial wipers WESCODYNE is also an excellent detergent as well as a powerful sanitizer and 
used at this operation are disinfectant. Provides fast cleaning action as it disinfects. A time and labor saver. 
manufactured by Scott Paper 
Co, Dept. FP, Front and 
Market Streets, Chester, Pa. 
... or for more information 
check 8362 on form opposite WESCODYNE is nontoxic, nonstaining and nonirritating to the skin when used 
last page.) as directed. Further, it contains an exclusive “built-in” safety feature. In use, its 

amber color guarantees the presence of germicidal activity. When this color 


disappears, a fresh solution must be used. You’re always sure of germicidal action! 








WESCODYNE is a completely new detergent-germicide that 
contains amazing “‘Tamed Iodine’®. Increases germicidal 
capacity three to four times and offers a much wider range of 
effectiveness than solutions containing chlorine, cresylics, 
phenolics or quaternaries. 





. all at a cost of less than 2¢ a gallon at use dilution! 


ST Te ee eee WESCODYNE is used by leading hospitals throughout the U.S.A. Complies with 
U.S. Public Health Service recommendations. Leaves no odor. Recommended 


[ = eS for almost any sanitizing or disinfecting procedure. Interested? Send the coupon. 


oe we 
er 
oN » kee 


. "Cheers" 


WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N. Y. 
Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 





(C Please send full information on Wescodyne. 
(J Please have a West representative telephone for an appointment. 





Mail this coupon with your letterhead to Dept, 23 





When inquiring check 8363 opposite last page 
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FLASH-KLENZ 


- ive organic acid deter- 
Non ¢for cleaning he ete 
. Completely 
eres baked-on mineral de- 
. The latest sere deseie 
to lime or ‘‘stone 
prooch iminates abrasive methods. 


Concentrated 
sod 
solution for becterinite: 
ie ae operations. Rapid 
Sotivaese Sanitizing aij 
_ b lear solution, always 
settling mee No dissolving o 
pen, ‘ary. Leaves 

oF residual film, i 


hypochlorite 
use in food 





When inquiring check 8364 
opposite last page 
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sanitation 


Steam Generator 
(Continued from page 117) 


for example, the flour mix 
spilled on the concrete floor 
gets doughy. While hard to 
sweep up, it is easily and 
quickly removed by a blast of 
steam. 

Walls are cleaned on a reg- 
ular maintenance schedule 
that is now far easier to meet 
than when all cleaning had to 
be done by hand. The man- 
hours saved, while important 
in their reduction of cleaning 
costs, have enabled food man- 
ufacturer to do a better job. 

Steam cleaning has been 
found to be especially effec- 
tive on cinder-block walls. 
Although painted, such walls 
are still apt to collect dust 
and dirt in their pores. The 
steam washes all the dirt out 
of the pores, leaving a thor- 
oughly clean wall. A deter- 
gent may be necessary if any 
grease or oil has been smeared 
steam alone is adequate. 


(Speedylectric steam-jet 
cleaner is manufactured by 
Pantex Manufacturing Cor- 
poration, Dept. FP, P.O. Box 


- 660, Pawtucket, RI. Check 


8365 opposite last page.) 


Sanitizing powder 
sealed in packets 


Uses: As a sanitizer for food 
processing equipment, pipe- 
lines, tanks, walls, and floors. 

Features: Powder is non- 
toxic, non-corrosive, and non- 
irritating to skin. 

Description: Sanitizer is a 
near-white powder which 
dissolves instantly in hard or 
soft water, forming a crystal- 
clear solution containing di- 
atomic iodine, a powerful 
sanitizer. It is active at pre- 
vailing temperatures, summer 
or winter. It is described as 
equally effective against bac- 
teria, viruses and fungi. It is 
supplied sealed in moisture- 
proof batch-size packets. 


(Heliogen sanitizer is made 
by S. B. Penick & Co., Dept. 
FP, 50 Church St., New York 
8, N. Y. ... or check 8366 
on form which is located op- 
posite last page.) 








PROFIT 
IDEA 


A message to the 
Food Industry on how 
to increase profit by 


FROM increasing the efficiency 


DUSTEX 


of product recovery 
methods. 


@ If you are presently discharging product to atmosphere from your spray drying 
operation you can turn this loss into profit by recovering product with a Dustex 


Microclone M-40-A Dust Collector. 


The Microclone is a high-efficiency mechanical collector with proven perform- 


ance in the food industry. It is a collector that 
has no moving parts, employs no filter media 
—a hinged cover provides ready accessibility 
for quick, easy cleaning. With Microclone 
you can step-up product recovery to the max- 
imum...keep maintenance at the minimum. 


For literature on the Microclone Collector 
and for details on how Dustex can furnish 
proof-before-purchase of the amount of prod- 
uct you can recover, write or phone, today! 





P.O. BOX 2520 * BUFFALO 25, N.Y. 


When inquiring check 8367 opposite last page 





“INDIVIDUALLY ENGINEERED” 
floors for food processing plants... 


x To Hopper 








Dust Ejected 


@ This cutaway model of a single 
Microclone tube shows the operating 
principle of the minature cyclone. 





Atlas has developed a revolutionary new concept of permanent floor protection, 
“Individually Engineered" FURNANE FLOORS. This patented method of floor 
construction, based on sound engineering principles and the proper use of 
expansion joints, combines the tested techniques of installation with a brand new 


tile size 6’’ x 6'' x 1¥%"’ pioneered by Atlas. 


Designed to be sanitary, present an attractive appearance and wear indefinitely 
..» FURNANE FLOORS resist the effects of food acids, harsh cleaning agents and mc 


all other corrosives found in food processing plants. 


For complete information write for your copy of 


“FOOD FLOOR FACTS”’ today. 


When inquiring check 8368 opposite last page 
FOOD PROCESSING JUN: 





MERTZTOWN, PENNSYLVANIA 





For 

More information 
_ . On product at 
right, specify 8369 
see information 
request blank 
Opposite last page. 
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GRATE MAGNET GRABS FAINTLY FERROUS SLAG. 


To help reduce rejects in dinnerware (caused 
by slag in the placing sand) the Buffalo Pot- 
tery Company of Buffalo, New York, installed 
a series of six Eriez Grate Magnets one above 
the other. The unit is directly below a gyra- 
tory riddle which is fed 10 tons of sand per 
hour, The unique design of the grate assures 
maximum spreading of the sand over the mag- 
netic elements, without choking the flow of 
the purged material. The contaminated sand 
flows through the grates, onto the magnetic 
tubes and deposits ferrous particles on them. 
The top grate traps particles of stronger mag- 
netic attraction, while the bottom magnet 
traps impure sands with so little imbedded iron 
that reaction to a test magnet is almost negli- 
gible. (Ih a recent quality-control test, an 
Eriez Grate Magnet removed 93% of a 100- 
200 mesh iron contaminatién in one pass 
through the magnet). Buffalo Pottery reports 
that since installation of the unit, rejects due 
to slag and impure sands have been virtually 
eliminated. 





ERIEZ 


$ 


MAGNETIC SEPARAT 






,  VIGRATORY EQUIPMENT 
Neen then RE 







Magnetic ideas 
from 


SAFE SAFE! No need to fear this safe will fall! 
. . . it’s held firmly to the hoister by the tre- 
mendous magnetic strength of an Eriez Perma- 
nent Magnet. Combining herculean power and 
lifelong dependability, Eriez non-electric Mag- 
nets have found practical and valuable uses in 
industry, where Eriez HI-POWR magnetic 
separators are used to remove tramp iron from 
processing lines before it can start fires, dam- 
age machinery or cause product contamination. 
Eriez HI-POWR Automation Units are also 
used to control, convey and hold metals, from 
small parts to large steel sheets and pipe. They 
are easily installed on new or existing equip- 
ment, and offer many automated materials 
handling advantages. All Eriez Magnets are 
non-electric, self-contained. They operate with- 
out any wires or attachments; magnetic power 
is guaranteed forever. The first cost is the 
only cost 





























Eriez HI-VI 
electro-permanent magnetic 
vibratory equipment 


Here's the first complete line of 
electro-permanent magnetic vi- 
bratory equipment that operates 
at 3600 CPM directly off an AC 
line. Just plug the units in—no 
rectifier needed! Eriez HI-VI 
units provide greater vibratory 
output with less power consump- 
tion. Less maintenance; lower in- 
stallation costs. Lifetime-powered 
Alnico V magnetic element pro- 
duces exclusive “double action” 
drive for greater productivity. 


HI-VI Vibratory Feeders 


convey, spread, 
agitate, cool, 

blend, mix, etc. 
Give an accurate, 
controlled feed to 
bulk materials. : 


HI-VI Unit (Bin) Vibrators 
a self-adjusting units 
keep bulk materials 
pouring evenly and 
smoothly through 
hoppers, bins, chutes, 
ducts, etc. Eliminate 
pile-ups, bridging, 
sticking, etc. 















































ROTA-GRATE GOES GREAT! Shown in use at 
the Columbus, Ohio plant of the American 
Zinc Oxide Company is a new Eriez develop- 
ment—the Rota-Grate. It’s a revolving mag- 
netic unit that provides fast, automatic removal 
of tramp iron from bulk materials which tend 
to clog or bridge when passed through small 
openings. Powerful magnetic tubes are rotated 
through material flows coming from above, 
combing and breaking the flows apart and 
trapping microscopic fines as well as larger 
pieces of iron, Rota-Grates may be installed at 
the discharge end of open or enclosed chutes, 
or may be enclosed within housings in open or 
closed duct systems. The unit is efficient for 
removal of ferrous contamination from fine 
cohesive materials such as cornstarch, lime, 
gypsum, or from fibrous materials such as 
alfalfa, flax, chopped hay, etc. 
































































ERIEZ . . . pioneers and world's largest producer of Permanent Non-Electric Magnetic Equipment for Industry have 
three major product lines to serve your needs. 

HI-POWR MAGNETIC SEPARATORS (like those shown above) to remove unwanted iron from processing lines. 
HI-POWR MAGNETIC AUTOMATION UNITS to handle untold materials handling problems . . . convey, transfer, 
control, elevate, re-position, etc., ferrous materials or parts during many manufacturing processes. 

And 

HI-VI VIBRATORY EQUIPMENT to move and accurately feed bulk materials. ERIEZ ‘Magnetic Ideas" can help you. 
Eriez’ factory-trained field men, backed by Eriez extensive laboratory and engineering know-how, will be happy te 
study your particular problem, make a plant survey, and offer helpful ‘‘Magnetic Ideas." 

WRITE FOR BIG NEW COMPREHENSIVE CATALOG OF ERIEZ ENTIRE LINE TODAY . . . state your perticuler 
problem and we'll try to assist. Eriex Manufacturing Company, 75 7 Magnet Drive, Erie, Pa. 












Mr. Hi Frequency, the Electronic 


“SP tl ” 
Tracks Down 


Tramp Metal 


on SS 
~. 
7 \ 
oot ~. —- ors 
Gives 


Positive Protection 





THIS electronic Sherlock apprehends Mr. Tramp Metal 
before’ he can sabotage your quality product. Mag- 
netic or non-magnetic particles, no matter how deeply 
embedded, cannot evade the piercing eye of the metal de- 
tector without triggering a warning or reject mechanism. 
The Allis-Chalmers metal detector is economical to 
operate and is easily installed in any production set-up. 
For complete information, contact your nearby A-C office 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wis. Ask for Bulletin 15B7217B. 


ALLIS-CHALMERS 


A-5285 


When inquiring check 8370 opposite last page 










No matter what your product 
or process is, there’s an Ashworth 
Belt design and wire size to help 
you carry it more efficiently and 
more economically. 






a a 
TESAEAEAAAAEA TALES 


TORN Gi (iii) 
MAREARATTTT AE AAA 


4 *.4 ANAT I 


KEEP YOUR PRODUCT ON THE MOVE WITH ASHWORTH PROCESS BELTS 
ee OT ROR Bea eke eg. gon 


WRITE FOR 
ILLUSTRATED CATALOG 





, Atlanta + Buffalo + Charlotte, N.C + Chicago + Cleveland + Dallas + Detroit 
* New York + Philadelphia + Rochester 


Z Greenville, S.C. + Los Angeles * Louisville 
Engineers: Seatile * St. Louis + St. Paul + Canadian Rep., PECKOVER’S LTD., Toronto + Montreal 









When inquiring check 8371 opposite last page 
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| quality control 


Filtrate is poured into cell of fat testing instrument, and reading 
is taken 





desk-top lab costs§ 
needs no trained§ o 


Here’s ‘‘how-to-do-it’’, including equipment 
list and sampling, testing techniques 


Features accurate ‘‘quick-tests’’, with results 
in time to make corrections in process 


GEORGE A. SAVARD, Chief Chemist Luer Packing Co. 
as reported by KARL ROBE, Associate Editor 


Large meat packers main- also confused through lack of 
tain complete laboratories to knowledge as to what a mini- 
guard their products... their mum laboratory should in- 
basic financial equity. Many  volve in capital outlay, equip- 
smaller packers need su¢eh ment, personnel, and finally, 
service, but are hamstrung by what results should be ex- 
budget difficulties, Luer Pack- pected. 
ing Co., of Los Angeles, is just Here is a plan for a small 
such a company. Many are “do-it-yourself”? lab which 


FOOD PROCESSING Jt 





§ 





For moisture test: ground sample is spread thinly on filter paper, 
placed in moisture balance shown above, dried. Then moisture 
reading is taken directly from dial 


under $1000 — 


1 operator 


costs under $1000, fits in an 
area about desk-top size, and, 
with a little practice, can be 
operated by anyone on your 
present production staff. 

Basic lab consists of two 
pieces of equipment: a_ fat 
tester, and a moisture balance 
instrument. Following is how 
each works. 


Rapid Fat Tester 


Sample is weighed on a 
simple trip balance; mixed 
with a _ solvent that comes 
with the kit, and blended in 
a Waring blender, or similar 
apparatus, for four or five 
minutes. Mixture is filtered. 
Clear liquid is poured into 
test cell of the instrument. 

Reading is taken, and fat 
content is read from a con- 

(Turn to page 125) 
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This homemade sampler is made 
from a two-inch stainless tube, 
slotted down front 





moisture and fume 
removal 








Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and 
corrosive fumes. 


A patented scroll design assures posi- 
tive air removal, Gallaher Air-Vans 


Direct Drive are designed to handle up to 65,000 
150 Sco CEM at static pressures to 4”. 





The motor is out of the air stream. 


A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shaft. 
This prevents any fumes from entering 
the motor housing. 





Belt Drive e@ Other Air-Van features include quiet 
'3,000 to operation, low silhouette, weather- 
65,000 CFM. | proof design, availability in special 
S.P.t04”, gf metals and finishes and certified rat- 


ings based-on actual physical tests. 


t i Patents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street Omaha, Nebraska 
Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘‘Keiserquip" 


When inquiring check 8372 opposite last page 


Do You Need ULTRAFINE GRINDING? 


FOR UNEXCELLED QUALITY WITH ormenene 
CONTROLLED PARTICLE RANGE 


use a 


SCHUTZ-O’NEILL 
PULVERIZER 


Backed by 64 years experience! 


If your product must be pulver- 
ized to ultratine s sm ponte 30 ag and 
yet have controlled particle size 
distribution, you'll find proven 
Schutz-O’ Neill ‘“‘Superfine’’ Pul- 
verizers best for the job. 

Many products that are heat 
sensitive can be pulverized safely 
too, because the grinding prin- 
ciple of impact with air attrition 
-keeps product temperatures down 
and helps control humidity. 


Pucrsatility of the Superfine FREE TEST GRIND OF YOUR PRODUCT 

NGlSaseS nen — oy in our test lab! Tell us your milling requirement— 

table to the complete range of fineness, uniformity, increased output, lower cost 

inding fr ‘om coarse to ultrafine. —send us a sample of the stock you want to pulver- 

hutz-O’ Neill Superfine Pulver- ize, state fineness and capacity desired. You'll re- 

izers are used in the paint in- ceive back your processed product plus our En- 

dustry where ultrafine pigments gineering Test Report—there’s no obligation. 

with close particle size range are Send for literature on 
5 Schutz-O’Neill Pulverizers 
















vital; by major cocoa powder, sugar, spice and 


pharmaceutical manufacturers; for emulsifier 
gums, resin, plastic and seaweed extract pow- 
ders—wherever unexcelled quality grinding 
is required. Offered in 6 sizes ranging from 
7% to 125 HP with grinding chambers 12’ 
to 28” in diameter. 












Minneapolis 15, Minnesota 


341 Portland Avenue * 


When inquiring check 8373. opposite last page 
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GARLOCK TEFLON* 


Packings Reduce Process Shutdowns 





Centrifugal pumps handling hot 











sulfuric acid and petroleum frac 
Garlock LATTICE-BRAID} Packings of Teflon reduce maintenance, lower Sigil gail pana: my 
replacement costs, reduce wear on pistons and shafts, and increase produc- required every few days. Teflon 
tive capacity in countless pump applications where corrosive chemicals Se na eit 
and severe operating conditions are encountered. The unique properties of packing ond shoft were still in 






good condition 





Teflon (chemically inert, heat-resistant, low coefficient of friction, etc.) 
make it outstanding for use in chemical or petroleum process pump packings. 

LATTICE-BRAID Packings of Teflon are another important part of “the 
Garlock 2,000” . . . two thousand different styles of packings, gaskets, and 
seals to meet all your needs. It’s the only complete line. That’s why you 
get unbiased recommendations from your Garlock representative. Call 
him, or write for LATTICE-BRAID Catalog AD 181. 


THE GARLOCK PACKING COMPANY, Palmyra, N. Y. For 


more information 
on product at 





For Prompt Service, contact one of our 30 sales offices and warehouses throughout the U.S, and Canada, 








N 3 - Teflon packing rings on duplex . 
For information on other fivorocarbon plastic products contact United States Gasket Company, Plastics CEC Cr Lace tte ne tor ath eEec ey 8374 
Division of Garlock, r ie ciel So lampemmabia ei see information 
ide at 270 F ) dr sign of reauest blank 
wear after months Formerly 4 






opposite last page. 





*DuPont Company Trademark {Registered Trademarks packing lasted average of 30 days 


Gru FR Xu <> < ~4< “ey Packings, Gaskets, Oil Seals, Mechanical Seals, 
\\ Rubber Expansion Joints, Fluorocarbon Products , 
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Stirrers with adjustable 
seer changeable blades, 
electric 


portable or permanent 
mounting .. . 
them all at Fisher Scien- 
tific. (Illustrated: Fisher 
Heavy-Duty Stirrer) 


Motor-driven Fisher Mix- 
ers, with or without auto- 
matic timing, combine 
vibrating, tumbling and 
stirring agitation. For use 
with all types 
and solids. (Illustrated: 
Fisher Kendall Mixer) 


For mixing, dissolving 
and blending solutions, 
dispersions, emulsions and 
other liquids. (Illustrated: 
Fisher Gyrosolver) 


JUNE 





{F}FISHER 


has a mixer 


for every 
laboratory job! 





Fisher Scientific, America’s largest 
manufacturer-distributor of laboratory 
appliances, can supply you with the 
most comprehensive assortment of 
stirrers, mixers and shakers, including 
combination units which both heat and 
agitate. And you can get these, along 
with more than 15,000 other items of 
laboratory equipment and over 7,300 
chemicals, direct from stocks main- 
tained in the seven Fisher plants serv- 
ing the United States and Canada. 


STIRRERS 


or air driven, 


ou’ll find 


MIXERS 


of liquids 


SHAKERS 


@eeeeeeeeseseeeeeeeeeeeseseeeeeeeseeeeeeeeeeee 


COCCHCEOSOSSHSSSSSSSSHHOECHSOHSESESOEEOS 


B-4la 


Write for handy bulletin It’s a 16-page 
guide to the selection and uses of Fisher 
Stirrers, Mixers and Shakers. 


132 FISHER BLDG., PITTSBURGH 19, PA. 


FISHER 
SCIENTIFIC 


Boston Buffalo Chicago 


Cleveland Detroit NewYork Philadelphia 


Pittsburgh St.Louis Washington Montreal - Toronto 


America’s Largest Manufacturer-Distributor of 
laboratory Appliances and Reagent Chemicals 


When inquiring check 8375 
opposite last page 
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Charleston, W. Va. 


quality control 


Desk-top Lab 


(Continued from page 123) 


version chart. Using reason- 
able care, an accuracy of ap- 
proximately 1% can easily be 
attained. When _ experience 
has been gained in use of the 
instrument, a test can be 
made in 15 minutes or less. 


Moisture Test Method 


A small amount of sample 
is spread on a piece of filter 
paper, placed on the balance 
pan in the moisture balance. 
Hood, carrying an infra red 
lamp, is lowered into place 
over the thinly spread sam- 
ple, and lamp turned on. Two 
dials on the instrument are 
brought into balance at start 
of the test, then brought back 
to balance at completion of 
drying time. Moisture con- 
tent is read off the dials. 

In the Luer laboratory, a 
drying time of 35 minutes, and 
Powerstat transformer setting 
of 85% of full load, has been 
found most satisfactory for 
sausage products. During this 
time, the operator spends only 
about five minutes doing the 
testing, and is free for the 
balance of the time for his (or 
her) other duties. Accuracy 
is on the order of 1%. 

Methods are not official, but 
are accurate and rapid enough 
to furnish data in time to be 
of use in production depart- 
ment—as contrasted to over 
night drying and complicated 
operations using official 
methods. 

Protein analysis is not sug- 
gested because no quick 
methods are available. Since 
moisture, fat, and _ protein, 
constitute about 98% of meat 
products, an estimate of pro- 
tein content can be readily 
made, for practical purposes. 

Purchasing of meat supplies 
will be made on a _ sounder 
basis if lab checks are avail- 
able to show fat-lean ratio. 
Fat and moisture balance 
during the making of the 
emulsions, and in the finished 
product, can be used to sharp- 
en production techniques and 
evaluate the best production 
methods for consistent results. 

Other advantages include: 
compliance with government 


(Turn to next page) 





VISCOSITY’ 


*“That property of a body in virtue of which, when flow occurs inside it, 
forces arise in such a direction as to oppose the flow.” — Webster 


BROOKFIELD™ 


*Pioneer and world leader in the development and manufacture of 
precision viscosity instruments. Today, Brookfield is universally 
accepted as the World’s Standard for Viscosity Measurement and Control! 


AND YOU" 


*A scientist interested in easy, accurate viscosity measurement or control 
for laboratory or production processes. You'll be happy to learn, 
too, that more than 300 technical articles and references based on 
Brookfield and viscosity measurement of 200 different materials have been 
published in the past ten years. You are welcome to any of this data 
which may pertain to viscosity measurement control problems you have. 
for viscosity 


measurement and control fa 
Drooktield 


ENGINEERING LABORATORIES INCORPORATED. 
o STOUGHTON 17, MASSACHUSETTS 








The world’s standard Brookfield know how 
is yours for the 


asking without obligation 





When inquiring check 8376 opposite last page 








VALVE WITH A 
THOUSAND SEATS’ 


... increases 





bs PUMP EFFICIENCY 
i and PUMP CAPACITY 
ie @ Here’sa revolutionary idea in pump valves that results in much 


longer, trouble-free valve life and greater pump capacity. The ROYAL 
4 CROWN PUMP VALVE has only three separate parts. Valve is guided 
by a frictionless ball stem (not a rigid guide) which allows it to oscillate 
and turn with the fluid stream. It swings freely with each stroke of the 
pump — seating perfectly each time in a new position. There is a 
minimum of resistance to the fluid, which results in greater pump vol- 
ume at less pump speed. Royal Crown PUMP VALVES handle all types 
of liquids...are adaptable to all reciprocating pumps. 


Loyal Crown PUMP VALVES 


| Ra 


(A) Round valve surface is streamlined. No obstructions to restrict 
the flow. (B) Ball-guided valve rotates and swings with each stroke 
of the pump. Each turn, each swing ...a lapping action, a continu- 
ing perfect seat. (C) Free vertical action assures instant opening 
and closing. Ball stem is a frictionless guide. 









Loe 
AS Manren Worms «i, 
» t, BALDWIN-LIMA-HAMILTON CORPORATION che 


Construction Equipment Division 
14120 E. ROSECRANS AVE. © P.O. BOX 38 « LA MIRADA, CALIFORNIA 


When inquiring check 8377 opposite last page 


GARLAND’S DAMPWALL SUPERNAMEL 
really adheres to moist walls, machinery and 
equipment—penetrates ¢hrough the moisture film 
to bond solidly with any surface, masonry, metal 
or wood. You can paint right over condensation 
on walls, coolers, vats, tanks or machinery. 

Deodorized, too—no need for shut-downs be- 
cause of paint odors. Dries overnight. 

DAMPWALL SUPERNAMEL won't yellow 
off, contains a special additive that stops mildew 
or mould. Made in white and colors. 




















Send us your special paint problem. 


Your Garland Man is a trained specialist in 
solving paint, roof and floor maintenance 
problems. He’s a good man to consult. 


Write Dept. FP-6 for Folder A-45] 


Ie 


THE GARLAND COMPANY 


Cleveland 5, Ohio 
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« 


Desk-top Lab 
(Continued from page 125) 


regulations; insurance against 
extra-legal or off-quality 
batches; and more accurate 
method for selling ground 
meats on a prescribed fat con- 
tent basis. 


Workable System Involves 
Precautions 


The quality control system 
suggested above has_ been 
simplified to bare essentials 
through application of expe- 
rience and technology. It can 
be operated by non-technical 
personnel. When first setting 
up the lab, however, benefits 
will be obtained quicker if 
samples are run in duplicate 
whenever a test is run in the 
plant, and a duplicate sent to 
a commercial laboratory. Af- 
ter a few such checks, the 
plant personnel develop con- 
fidence in their results . . 
then they can start making 
use of their information. 

Once the proper procedures 
are establised, (size of sam- 
ple to use, best instrument 
settings, time intervals, etc.) 
then only occasional checking 
by outside technologists need 
be done. 


Sampling Techniques 
are Important 


The sample used for testing 
must be representative of the 
whole lot — or else the lab 
tests are meaningless. At Luer, 
sampling is done by a simple, 
homemade sampling tube as 
pictured at bottom of page 123. 
It is a piece of 2” stainless 
steel tube 24” long. A strip 
about an inch and a half wide 
has been cut out down the 
entire length of the tube, leav- 
ing it open at the front. 

The slot in front is impor- 
tant. Without it, friction of the 
meat in the tube would block 
passage, and prevent its rising 
more than a few inches. No 
such trouble is experienced 
when the slot is provided. 

The two or three cores are 
taken to the lab, and mixed 
by hand. The meat is then 
flattened into a_ king-size 
hamburger and quartered. 

(Turn to next page) 
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Hydroment’s superiority over th 

other concrete floor toppings is pl 

a well established fact. a 

Here's aj Surface HYDROMENT IS BEST BECAUSE: m 
with 1. Proper balance of quartz and iron w 
IMPROVED aggregate results in an unexcelled wear- in 

‘ ing course with no rusting or dusting. 

Hardness, Density 5 : (I 
ein 2. Optimum grading of quartz and iron 
Wear ability, aggregate imparts surface density unob- av 
Corrosive, Resist- tainable in any other concrete hardener. tif 
; 3. No periodic maintenance problem Ir 
ance, and Lasting with Hydroment. It resists rugged wear 
Appearance. for unusually long periods. ch 
Write for Complete Details and NEW HYDROMENT BULLETINS. . 
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The new Langsenkamp“101"" Can titre 
Opener is completely automatic D 
... does the work of four men. Depending on the prod- mul 
uct’s consistency, it can open, drain and rinse up to 20 pho: 
No. 10's a minute. Positively eliminates the chance of can “Rr 
slivers getting into your product. e i 
Ideal for canners, frozen food processors, bakers, or - 
any users of liquid or semi-paste product . . . for any enec 
product that will drain through a 4” opening. Provides terg 
cleaner, more efficient handling—no loss due to spilling Bani 
or splashing of product. Equipped with stainless steel oils, 
underpan 60” x 20” x 15” wide, 4% hp motor, 806 Ibs. penc 
net weight, pump optional. depo 
The “101°” Automatic Can Opener is one of a complete labo: 
line of Langsenkamp machines for food processors which gent 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. (Spa 
gent 
Sciex 
F.H.LANGSENKAMP CO. Fishy 
227 E. SOUTH ST. + INDIANAPOLIS 4, INDIANA Pa. ( 
site 
When inquiring check 8380 opposite last page 
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Desk-top Lab 


(Continued from page 127) 


Two opposing quarters are 
then taken and mixed. Quar- 
tering may be repeated if 
necessary, to reduce volume 
but still maintain original 
proportional makeup. Final 
sample is then ground two or 
three times through a 1%” 
plate, and placed in a jar with 
a tight-fitting lid to prevent 
moisture loss. This then, is the 
working sample which is used 
in the tests described above. 


(Infrared moisture tester is 
available from Central Scien- 
tific Co., Dept. FP, 1700 W. 
Irving Park Rd., Chicago, Ill. 
... or for more information 
check 8381 opposite last page.) 


(Steinlite fat tester is avail- 
able from Seedburo Equip- 
ment Co., Dept. FP, 618 W. 
Jackson Blvd., Chicago 6, Ill. 
... or for more information 
check 8382 opp. last page.) 


Lab detergent removes 
scum, film, streaks 


Strips organic and finely di- 
vided deposits from labora- 
tory vessels 


Features: Due to action of 
water softener, all water- 
hardness minerals are locked 
up and prevented from de- 
positing as bacteria-harboring 
film or scum. Detergent is 
useful as preliminary step in 
Sterilization and in exacting 
titrations and analyses. 

Description: Included in for- 
mulation, is sodium hexameta- 
phosphate, for water softening. 
“Frozen” glass joints, stop- 
cocks, and stoppers, are loos- 
ened in soak solution of de- 
tergent. Many stubborn or- 
ganic deposits, proteins, fats, 
oils, media, dried blood, wax 
pencil marks, finely divided 
deposits, are stripped from 
laboratory vessels by deter- 
gent. 


(Sparkleen laboratory deter- 
gent is available from Fisher 
Scientific Co., Dept. FP, 346 
Fisher Bldg., Pittsburgh 19, 
Pa. Check 8383 on form oppo- 
site last page.) 
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TYGON 
PLASTIC 


bees are some fields of industry, some professions, where more than ordinary 
care is required. Food is one, medicine another, chemical research a third. Here 
age in its truest sense must be enveloped with meticulous care every step of 
the way. 

Relatively minor elements of equipment often play a vital part. For example, if the 
ae used to transport liquid food should be attacked by one of the food chemicals 
trouble could be serious; a life could be endangered if the wrong tubing were used 
to convey blood or blood plasma; a research project could fail if contaminants 
leached out to spoil a solution. : 

This is why those whose job it is to safeguard purity specify Tygon Tubing for 
critical tasks. This flexible, plastic tubing, crystal clear, flexible as a piece of string, 
tough as leather, resistant to acids and alkalies, offers a combination of properties 
found in no other material. 

And like metal alloys, basic properties of this unique “flexible glass” plastic tubing 
can be varied to meet a wide range of special requirements. Thus, Tygon Tubing 
is made in many standard formulations and in innumerable special ones. 

That is why those whose job it is to safeguard purity specify the specific formu- 
lation of Tygon Tubing designed to fit their exact needs . . . for they know, as do 
we, tkat no single formulation can do all things well. 


PLASTICS & SYNTHETICS DIVISION 


Tygon plastic Tubing is made in many for- 
mulations, each designed for a specific usage 
- +. and in over 60 sizes, from Ye" to 3” I.D. 
Write for Bulletin T-97. . 





AKRON 9, OHIO 
When inquiring check 8384 opposite last page . 
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Performance-tested “G&H” 


Centrifugal Pumps are de- 





signed to meet the exact- 
ing requirements of the 
dairy and food processing 
industry. Every pump is 
individually tested and 
proved at the factory for 
volume, head, and vacuum. 
There is a model for every | 


need. 





t Model 136 


PORTABLE CLEAN-UP PUMPING UNIT 








—saves hours of maintenance 
time — move it right up to 
the job. 3-Caster Dolly, prop- 
erly balanced for easy han- 
dling. 60-cycle 3450 RPM 
motor is totally enclosed. 


\%, 1, 2, 3, Ss, 7q or 10 H.P. 


Write for illustrated Bulletin and prices 













PRODUCTS CORPORATION 


KENOSHA, WISCONSIN 








2405 52ND STREET 





When inquiring check 8385 opposite last page 
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ia new literature 





Reviews of books and industrial bulletins 
describing equipment, supplies, services 


Canning methods theory 
told in sterilization text 


Text authored by C. Olin 
Ball and F.C.W. Olson ex- 
plains theory of destruction of 
organic cells by heat, devel- 
opment of mathematical 
methods for predicting this 
destruction, and present prac- 
tices employed by the canning 
industry. 

Discussion includes resist- 
ance to heat of various organ- 
isms, and mechanisms of heat 
transfer in food and food con- 
tainers. Additional section 
shows how general methods 
can also be adapted to pre- 
dicting destruction of vitamins 
and flavors. 


“Sterilization in Food Tech- 
nology”, 654 pages, can be ob- 
tained by remitting $16 direct 
to McGraw-Hill Book Co., 
327 W. 41st St., New York 36, 
N.S. 


Adjusting ramps have 
generous lip travel 


Six-page illustrated bulletin 
explains operating features of 
automatic adjusting ramps. 
Drawings show how ample lip 
travel prvides for movement 
of 15’ above and 15” below 
floor level. Box and channel 
design are used in construc- 
tion for high ratio of strength 
to weight. 

Power may be electric or 
air-oil. By using I-beams, 
ramps may be installed out- 
side of existing loading docks 
or flush against buildings 
where no loading docks exist. 
Platform is 6’ wide x 8’, 4” 
long. Capacity 20,000 Ib roll 
over and cross-over loads. 


Bulletin on Trans-O-Matic 
ramps is issued by Globe 
Hoist Co., Dept. FP, E. Mer- 
maid Lane at Queen St., Phil- 
adelphia 18, Pa. When inquir- 
ing specify 8386 on form op- 
posite last page. 


Explains how to select 
and apply adhesives 


Four basic factors which 
determine adhesive selection 
for application on various sur- 
faces using equipment of vari- 
able speed and stroke are 
presented in an_ illustrated 
bulletin. 

Other sections explain the 
30 principal manual, semi- 
automatic, and automatic 
methods for applying liquid 
adhesives in production work, 
8 ways of metering adhesives, 
how to handle adhesives in 
high-speed production ma- 
chinery, and compression fac- 
tors that affect bond strength. 


Bulletin No. 27 — “How to 
Select and Apply Adhesives” 
is available from Paisley Prod- 
ucts, Inc.,a Morningstar, Nicol, 
Inc., subsidiary, Dept. FP, 630 
W. 51st St., New York 19, N.Y. 
When inquiring specify 8387 
on form which is located op- 
posite last page. 


Describes sugar bait 
fly killer 


Applications of a fly-killing 
material, trade-named “Dip- 
terex”, are described in 6- 
page leaflet. Active chemical 
ingredient, discovered in Ger- 
many, is 0,0-dimethyl-1-hy- 
droxy-2,2,2-trichloroethyl- 
phosphonate (Bayer L 13/59). 

Flies attracted to bait feed 
on it and die within a few 
minutes. Material is odorless, 
may be used dry or liquid. To 
prepare a water solution, mix 
4 oz in 1 gal water, add 2 
cups of corn syrup or 1 lb of 
dry sugar and stir until dis- 
solved. 


“Kills Flies” (D2-256) is avail- 
able from Chemagro Corp, 
Dept. FP, 4387 Fifth Ave, 
New York 16, N.Y. When in- 
quiring specify 8388 on the 
convenient Reader Service 
slip opposite last page. 
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Other reviews of catalogs, 
bulletins, books, data sheets, 
etc. are found throughout the 
magazine. Many advertise- 
ments also mention availabil- 
ity of this type of literature. 
For a complete alphabetical 
directory to ALL this new in- 
dustrial literature, turn to 
Part I of the “quick-locator” 
directory on page 133. 


Proceedings of meeting on 
antibiotics in agriculture 


Proceedings of First Inter- 
national Conference on Use of 
Antibiotics in Agriculture is 
now available. Book contains 
16 papers covering growth re- 
sponse in animals, mode of 
action, crop usage, food pres- 
ervation, and public health 
aspects. General objective of 
conference was to take inven- 
tory of what is known and 
surmised regarding antibiotics 
outside of human therapy. 


“Antibiotics in Agriculture”, 
278 pages, can be obtained by 
remitting $2.50 direct to Na- 
tional Academy of Sciences, 
National Research Council, 
2101 Constitution Ave., Wash- 
ington 25, D.C. 


Dehydrofreezing, freeze 
drying included in third 
edition of freezing text 


Volume I of third edition 
of Tressler & Evers “Freez- 
ing Preservation of Foods” 
includes new chapters on de- 
hydrofreezing, freeze drying, 
freezing of game, warehous- 
ing, marketing, retail cabinets, 
transportation, and sanitation. 

Previous editions have been 
in one volume, but advances 
have been so extensive as to 
necessitate putting third edi- 
tion in two volumes. First 
volume, now available, covers 
freezing of fresh foods—sec- 
ond volume will cover pre- 
pared foods. 


“Freezing Preservation of 
Foods”, Volume I, 1240 pages, 
can be obtained by remitting 
$18 direct to Avi Publishing 


Co., 31 Union Square, New 
York 3, N. Y. 
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‘‘Employe Interest in 
Company Success’’ 


What is the nature and ex- 
tent of employe. interest in 
company success? How and 
under what circumstances can 
it be stimulated and strength- 
ened? An approach to an- 
swering these and_ similar 
questions that is practical and 
positive, characterizes a re- 
cently published book on the 
subject. This work is intended 
to add to the relatively few 
available texts which deal 
with the common goals of in- 
dustrial relationship. It is 
based on interviews with em- 
ployes, union officers, super- 
visors and executives in eight 
manufacturing companies. 

Value of the study lies in 
qualitative results, not statis- 
tical presentation. Investiga- 
tors sought each interviewee’s 
spontaneous opinions. 

Questions and answers serve 
to direct attention to consid- 
erations not fully appreciated. 
Text describes employment 
terms and prospects which 
justify employe interest; per- 
sonal characteristics and per- 
formance related to “inter- 
est”; supervisor-employe re- 
lationship; what information 
employes want and dissemi- 
nation of it. 


“Employe Interest in Com- 
pany Success” by John W. 
Diegel, Prof. of Industrial Re- 
lations, University of Michi- 
gan. 302 pp — 46 tables, 5 
charts, clothbound, $6.00. Or- 
der from Publications Distri- 
bution Service, University of 
Michigan, Ann Arbor, Mich. 


Truck driver manual 
now in new edition 


A driving manual used in 
many fleet driving courses has 
been revised and re-issued. 
Contents is a compilation of 
authoritative data based on 
performance of successful 
drivers and teaching methods 
of qualified instructors. Text 
covers preparation for trip, 
right way to start truck and 
take-off, correct road practice, 
parking, and truck care. 


Driver manual can be obtained 
by remitting $1.25 to The 
White Motor Co., 842 E. 79th 
St., Cleveland, Ohio. 
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CONVEYOR 
BELTS 





. «they last longer ! 


Wham! wham! wham! all day long, day in 
and out ... your products, parts or produce are slammed onto conveyor 
lines. The conveyor belt that lasts the longest is NOT the hard, rigid, 
plied up belts of supposedly TOUGH materials, butt WOVEN COTTON. 


Buffalo belts are solidly woven with the STRONGEST cotton yarn ever 
produced. These woven cotton belts have a natural built in “bounce” that 


ABSORBS impact. That’s why we call them “CUSH- 
IONIZED” conveyor belts. Nothing you normally convey 
can DENT, DIG or DESTROY this belt except OLD 
AGE itself! Beat a cotton cushion with a hammer as 
long as you like. Then you'll know what we mean. 

In addition, the PLIABLITY of these belts is important. 
Hard, rigid belts resist every imperfection on the line 
and grind over and against bumps and angles. That’s 
not so with Buffalo woven-cotton Belts. They smoothly 
mould AROUND or OVER obstacles and keep going. 


NEXT TIME ... get the “belt with the bounce”. It 
will cost a LOT LESS and LAST A LOT LONGER. 
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In addition to Buffalo’s regular woven belt, 
which is ideal for most conveying jobs, we 
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WRITE 
for 14 page manual 














also COAT this basic belt SIX DIFFER- ing Job”. Ill tes 
ENT WAYS to meet SPECIAL REQUIRE- — Belts and their 


MENTS. Whether you need a belt to resist 
weather or water; acids, oils, grease or alka- 
"lies; highest or lowest temperatures or to 
handle dainty pure foods or just plain rough 
and tough material . . . we have a belt, 
specially surfaced to handle the job. 









BUFFALO WEAVING & BELTING CO., INC. 


208 CHANDLER STREET BUFFALO 7, NEW YORK 
NEW YORK PHILADELPHIA DETROIT LOS ANGELES 







CHICAGO 








We also manufacture a complete line of WEBBINGS and PURE SHEET RUBBER. 


’ When inquiring check 8389 opposite last page 
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There’s a 


Cfatu Store 


near you! 


for Elevator, Conveyor and Power Transmission Chain 


For the chain best suited to your exact needs, see your nearest 
Moline Chain Store. He stocks all types and sizes of chain for 
conveying, elevating or power transmission. He offers a wide selection 
of attachments and can furnish chain in either malleable or longer 
wearing Promal. There are no delays—you get immediate delivery. 


Call your nearest Moline Chain Store for information, 
prices or consultation. 


Leaders for 60 years 






oo 


" DETACHABLE 
CHAIN 


COMBINATION — 
CHAIN 





RIVETED 
DRIVE CHAIN 


PINTLE CHAIN 


and all other types of chains 


Specializing in the manufacture of chain 





When inquiring check 8390 opposite last page 
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Moline Chain Stores 


R. C. BROWN CO., 5523 Dyer St., Dallas 6, Texas 

ARKANSAS, El Dorado, American Supply Co.; ft. Smith, Boal 
coer & Mach. 

LOUISIANA, Mamedtta, mg Supply Co.; Lake Charles, 
Behrings Bearing Serv.; ane Louisiana Bearing 

an Midland t Belting Sup.; New Orleans, 

Service Su mf Co. 

OKLAHOMA, be Allied Bearings Sup. Co.; Mshegee, Pate 
ind. Sup. Co.; Oklahoma homa City, Power Equip. C 

TEXAS, Dallas, Bearing, Chain & Sup. Co.; Conroe, Conroe 
Mill Sup.; Ft. Worth, Cottingham Bearing Co Plainview, 
Diamond ind. Sup; Amarillo, A. . Gugenheim Co; Sherman, 
Hardwicke-Etter €o.; McAllen, M. Hassell Sup.; Waco, 
Richards - Equip. Co.; Houston, Fouss Belting & Mill Sup.; 
Marshall, E. B. Hayes Mach. Co. 

CHAIN GEAR, INC., 820-24 Ave. Se., Seattie 4, Wash. 

ate Ronen Northern Mach. Wks.; Sitka, Msitka Engine 

Quip. Co.; Wrangell, Wrangell Mach. Wks. 

wast ‘ON, Everett, Greenshieid’s Ind. Sup.; Spokane, Nott- 
Atwater Co.; Tacoma, Reel Machny. Co.; Bellingham, 
Schuman Steel Prod. 

J. W. MINDER CHAIN & GEAR CO., Portiand, Oregon 

MONTANA, Missoula, Power Transmission, Inc. 

OREGON, North Bend, Industrial Stee! & Sup.; Astoria, Fisher 
pig £94 Eugene, Esco; Salem, Grants ass, Pacific Log- 

up 
WASH NGTON, Longview, Longview Equip. 
J. W. MINDER CHAIN & GEAR CO., 6011 S. Central Ave., 


Los Angeles 7, Calif. 
ARIZONA, Flagstaff, Arizona Sup. Co.; Phoeix, Semon Bearing 


CALIFORNIA, Stockton, The Bearing Sup. Co.; San Francisco, 
Chas. A. Fowler Co.; fresne, Gordon E wip. Co.; Oakland, 
Hotfmeler Belting & Sup. Co.; South Ga 
mission Equip. Co.; Arcadia, Reliable Hdwe. Co.; San Diego, 
Standard iron Sup. Co.; El Centro, W. H. Douthitt. 

NEVADA, Las Vegas, Las Vegas Mach. & Engr. Co. 

NEW MEXICO, Albuquerque, Harry Cornelius Co. 

UTAH, Salt Lake City, Lundin & May Foundry Co. 

R. C. ACTON & ASSOCIATES, 801 E. Excelsior Ave., 

Hopkins, Minn. 

1OwA, Des Moines, Globe Mach. & ap. Co 

MINNESOTA, Minneapolis, Industrial Sup. Co. 

<a DAKOTA, Sioux Falis, Western Bearing Sup. Co. 

J. B. FLAHERTY, 7530 Forsyth Bivd., St. Louis 5, Mo. 

MISSOURI, St. Louis, Carter- as Séies, Inc. 

L. H. FLAHERTY, 638 Griggs St., , Grand Rapids, Mich. 

MICHIGAN, Muskegon, Lake Shore tach Sup. Co.; Grand 
Rapids, ‘Michigan Bearing Co.; Schuster Equip. Co.; State 
Sup. & Eng. Co. 

THOMAS S$. GLAZEBROOK, P.O. Bex 41893, Columbia, S. C. 

NORTH CAROLINA, Lenoir, Blue Ridge Hdwe. & Sup. Co.; 
Rocky Mount, Carolina Mach. & Sup. Co.; Mount Airy, 
Currier-Withers Sup. Co.; Gastonia, Gastonia Mill Sup. 
Lexington, General Transmission Sups.; Roanoke Rapids, 
industrial Dists. inc.; Charlotte, Industrial Hdwe. & Sup. 
Co.; Matthews-Morse Sales Co.; —— jon, Mill & Con- 
tractors Sup. Co.; Greensboro, Odell Mill Sup. Co.; Salis- 
bury, Piedmont Mill Sup. Co.; Burlington, Sykes Supply. 

SOUTH ‘CAROLINA, Greenville, Carolina Sup. Co.; Charleston, 
Charleston Sup. Co.; Columbia, Columbia Sup. Co.; Spartan- 
burg, Crawford Mill Sup.; Greenwood, Dixie Hdwe. & Mill 
Sup. Spartanburg, Hall & Co.; Florence, O’Brian-Mace Co., 
Waterboro, Simmons Diese! & Equip. Co.; Sumter, Sumter 
Machy. Co.; Columbia, Thackston-Davis Sup. Ce. 

VIRGINIA, Norfolk, C. E. Thirston & Sons. 

STANLEY T. JOHNSON, Ceutend St., Newton Highlands, Mass. 

MAINE, Bangor, Snow & Nea lly 

MASSACHUSETTS, Needham Heights, Bacock Equip. Co.; Cam- 

a Lewis Tracy Co. 

ISLAND, Providence, James A. Starck 

pe s SHOEMAKER, P.O. Box 306, Ardmere, Pa. 

MARYLAND, Hagerstown, Hagerstown Equip. Co. 

PENNSYLVANIA, Philadelphia, The A-C Sup. Co.; Lancaster, 
Aggregates Equip. Co.; Chester, Bennington Co.; Phila- 
delphia, Transmissions & Conveyors, inc. 

R. C. WATKINS, P.O, Box 329 Sta. A., Atlanta, Ga. 

ALABAMA, Mobile, Bearing & Transmission; Opelika, Davis- 
Dyar Sup. Co.; Dothan, The Hub City Sup. Ce.; Birmingham, 
Industrial Supplies, Inc.; Attalla, Jack Lee Mach. & Sup. Co. 

FLORIDA, Miami, American ind. Sales Co.; Gondas Corp.; 
Ocala, H. A. Busbee Co.; Jacksonville, J. G. Christopher; 
Winter Haven, Haven Mill Sup.; Pensacola, Industrial Marine 
Sup.; Pensacola Mill Sup.; Orlando, Mill Supplies, Inc.; 
Lakeland, Mine & Mill Sup.; Tallahassee, Van Brundt & 


Yon Inc 

GEORGIA, Augusta, Augusta Mill Sup.; Richmond Mill Sup.; 
Toole Sup. Co.; Macon, C. W. Farmer; Macon Sup. Co.; 
Savannah, Georgia Sup. Co.; —. industrial Service 
Co.; Thomasville, E. J. William 

TENNESSEE, Knoxville, industrial Belting & Sup.; W. J. Savage 
Co.; Nashville, Keith-Simmons Co. 

WESTERN cauweent 1, > ses ie St., Vancouver, B. C., 
2003 Government St., V ja, B.C 

BRITISH COLUMBIA, Nelson, 6 Gokentis, Ltd.; Kamloops, Penti- 
con, Prince George, Vancouver, Vernon, Williams Lake, 


te, Power Trans- 


Okanagan Equip. Ltd. 

ALBERTA, Edmonton, Electrical Industries, Ltd.; Calgary, 
Electrical Contr. Mach. Co. Ltd.; Lethbridge, Oliver Chem: 
Co. Lethbridge, Ltd. 

GARRATS ere Saskatoon, Bearing Transmission Sup.; 

egina, Tractor Repair Parts Co. 

MANt ‘OBA, Winnipeg, The Cuthbert Co., oe 

COLORADO, Denver, Allen Bearing Sup 

ILLINOIS, Chicago, Chain Sales Co; ew Transmission 
Equip.; sae, Fox Supply Co. 

INDIANA, So. Bend, Hydra-Mech Inc.; Indianapolis, Indiana- 
polis Belting & Sup. Co. 

KANSAS, Coffe ville, Kansas Bearing Sup. Co. 

MARYLAND, Baltimore, L. A. Benson Co. 

MICHIGAN, Saginaw, Beckley-Hill 

MISSISSIPPI, Jackson, Harper Foundry & Mach. Co. 

MISSOURI, $ a field, Acme Foundry & Mach. Co.; Kansas 

City, In id. & Transmission 
NEW JERSEY, Plain ield, R. M. Barwise Inc. 
wer be N. Y. City, ‘Cangro Transmission Co.; Rochester, 
Cross; ‘Hicksville, The Long Island Transmission; 
Syracuse, Sawyer Eng. Co.; Albany, Transmatic Equip. Co.; 
Ward Bros. Mill ‘Sup. 

onto, 0. Cincinnati, Cincinnati Transmission Co. 

PENNSYLVANIA, ‘Philadelphia, Lindsay, Oberholzer & Co.; 

TENNESSE einen oh og hs is Suppl 

s, Lewis Supp 

VIRGINIA, Richmond, Southern Railway Sup.; Norfolk, The 
Henry Walke Co. 

WISCONSIN, Madison, Richard Ela Co. 

HAWAII, Honolulu, P. S. Pell Co., Ltd. 


Warehouse Stocks Available for immediate Delivery 


MOLINE MALLEABLE IRON CO., ST. CHARLES, ILLINOIS 





‘new literature 


Catalog lists brushes 
used by food plants 


Brushes for dairy and food 
processing plants are described 
in an 8-page illustrated cata- 
log. Selection of brushes of- 
fered is based on findings of 
recently conducted survey. 
Brushes for machine and 
hand milk bottle cleaning and 
for use in labs are just a few 
of those listed. 


“Brushes” is issued by The 
Creamery Package Mfg. Co., 
Dept. FP, 1243 W. Washington 
Blvd. When inquiring specify 
8391 on the convenient Read- 
er Service slip which is located 
opposite last page. 


Describes applications 
of 34 process controls 


More than 34 basic types of 

industrial temperature and 
pressure controls are described 
in a 96-page catalog. Self- 
operating regulators, water 
mixing equipment, indicating 
and recording instruments, are 
included in wide selection 
offered. Applications also cover 
heating, ventilating, air con- 
ditioning, and hot water sup- 
ply. 
Control catalog is issued by 
Powers Regulator Co., Dept. 
FP, 3434 Oakton Blvd., Skokie, 
Ill. When inquiring specify 
8392 on form which is located 
opposite last page. 


Comprehensive dictionary 
of microbiology 


Chemists, _ bacteriologists, 
mycologists, many others will 
find comprehensive, 276-page 
dictionary of microbiology 
useful. Explicit definitions of 
thousands of terms are in- 
cluded—organisms, tests, cul- 
ture media, chemical com- 
pounds, biological processes, 
and many others. 


“Dictionary of Microbiok 
ogy”, can be obtained by re- 
mitting $6.75 direct to D. Van 
Nostrand Co., Inc., 120 Alex- 
ander St., Princeton, N.J. 
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Linkage is heavy steel . may be filled by suction). Capacity, 1 lb., outlet, %” p.t. 
for true piston 
alignment! 
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Model 1056-SE 
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Capacity: 1,000 Ibs. 
Frame width: 18” 
Lift: 2° 
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[ Ground clearance: 1" ? 


The lightweight, rugged Yale Zephyr is a push or pull 
hand lift truck—specifically built to speed handling of 
lighter loads which cannot be moved efficiently by hand. 
Its compact design allows the Yale Zephyr to work in 
narrow aisles and crammed quarters with amazing speed 
and ease. A single-action treadle controls lifting and 
holds the load. Depressing the treadle will not lower the 
load until the operator pulls the handle into position for 
balancing the weight of the load—an extra safety feature. 
A rubber-tired caster front wheel that rotates on roller 


means faster handling 
of 1,000 Ib. loads 
with less effort 











bearings with a double race bearing swivel makes steer- 
ing easy, speeds handling and cuts operator effort. 

For complete information about the Yale Zephyr or 
other Yale Hand Trucks in capacities from 1,000 to 
12,000 Ibs., write The Yale & Towne Manufacturing Co., 
Philadelphia 15, Pa., Dept. A-106. 

To meet the need of expanding industries for better 
materials handling methods, look to Yale for advances in 
research, engineering, manufacturing, sales, service—as 


YALE BUILDS FoR THE WIEW ERA 


YA . E ‘ioe LIFT TRUCKS AND HOISTS  «...0...10.07. 


Gasoline, Electric & LP-Gas Industrial Lift Trucks «© Worksavers « Warehousers ¢ Hand Trucks « Hand and Electric Hoists 


When inquiring check 8394 opposite last page 
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Adapt round cooling 
tank to cooking 


Round tank for cooling 
milk, described in 4-page bul- 
letin, can be provided with 
steam-jacketed sides for use 
as a cooking unit. Cooling 





Cooker-cooler is available with 
refrigeration unit attached 


coils are in the base of the 
tank. Can be hooked into 
plant’s refrigeration system, or 
attached to condenser outside 
room or area where tank is 
placed. 


“Easy-to-clean Round Tank’ 
Bul RW2 is available from 
Groen Mfg. Co., Dept. FP, 
4535 Armitage Ave., Chicago 
39, Ill. When inquiring specify 
8395 on form which is located 
opposite last page. 


Canned Foods 


(Continued from page 31) 


The short-high temperature 
sterilization of foods by steam 
or electrical heating (dielec- 
tric, inductive or resistance) 
can result, bringing all foods 
to a kitchen-cooked quality, 
and by refrigerator warehouse 
storage this quality can be re- 
tained for long periods o 
time. Since some canners are 
already enjoying a premium 
price or increased sales on 
their products which are 
high-short processed, there is 
no doubt but that expansion 
will take place in that direc- 
tion. This will be encouraged 
by moderately priced agitat- 
ing cookers and by increasing 
demand for higher quality by 
the canned food consumers. 


*The author is indebted to Dr. C. 0. 
Ball and his article, ‘‘The U. S. Canning 
Industry from 1940 to 1950’', Féod 
Manufacture, 27, 180, 1952, for assist 
ance in describing these methods of food 
processing. 
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Discussed in this issue 
L. new industrial literature 


II. processes, equipment, ingredients, and supplies 


Use this two-part 


‘*quick-locator”’ 


when you want information or new industrial literature on a specific type of process, 


equipment, ingredient, or supply mentioned in the articles or advertisements in this magazine. For your convenience, 
this directory is divided into two sections: the first covers articles and advertisements which specifically mention avail- 
ability of bulletins, data sheets, etc.; the second, articles and advertisements which describe processes, equipment, 


ingredients, and supplies. 
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is provided by the publisher . . 
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Handy aerosol spray container is always ready 
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Tropoxies 


Protect wood, metal 
and masonry surfaces 


On “problem” surfaces, where chemical fumes or liquids 
quickly break down ordinary paints, new Tropoxy enamels 
provide superior, longer-lasting protection. These new 
epoxy-resin coatings effectively retard chemical corrosion on 
exterior metal, wood, concrete, plaster, brick, cement or 
cinder block. Multiple coats can be applied within hours to 
achieve ideal 5-mil thickness. 


FREE! Complete information on these superior corrosion- 
resistant coatings sent on request. Write today! 


TROPICAL Paint company 


1130-1266 W. 70th, Cleveland 2, Ohio 
HEAVY-DUTY MAINTENANCE PAINTS SINCE 1883 © SUBSIDIARY OF PARKER RUST PROOF COMPANY 
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Trucks, Cradle Drum . aa 
Tench,  PIGOG : <0... mm 
Trucks, Fork ....... 
Trucks, Fork Lift .... 
Trucks, Hand Lift . od 
ORI FUMED socesscceresten 78, 82 
Teiveks, Life, Blectric ......c0sccsssits 8 























Trucks, Walkie ............. <a 
Tube, Flexible Plastic ..... .. 14 
Tubing, Flexible Plastic ............ 17 
Turns, 90° Conveyor ..................-. 8 
Type, Interchangeable ................ 10! 
Vv 
Valves, Aluminum ....................... 110 
Valves, Bronze Globe .. | 
Valves, Diaphragm ...... . 3B 
Valves, High Vacuum ................. il 
Valves, Jacketed Spring-loaded 
BRU cachiinceiscctccnsenticnacopiseacesboecae 110 
Valves, Lightweight 
Valves, Plastic Diaphragm ........ 114 
Weekes. PRG .nccs.cccecsccockossnnsecqsl 
Valves, Solenoid 3 
Valves, Stainless Steel ................. 110 
Vanilla Fismtives ....2..-.csiccscoesectth 4 
Vanilla, Pure or Imitation j 
Vibrators, Air & Electric ........ ae 
VESCOUNOEOES: ncesccec ccc cocectei ean 135 
Ww 
Washer, Hydro-air Pressure ...... 13 
Waste Handling System ............ an 


Water Determination, Candy ... # 
Wax, Milk Cartons 

Weighing Systems 

Winey SONGS ccc sence 
Wine, Pressing Pomace 

Wipers, Paper on... jnc.cscerasece-tall 
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Acme Steel Products Division, 
Acme Steel Company ............ 98 


Agency-Fuller & Smith & Ross 
Inc. 


Alan Wood Steel Company ........ 39 
Agency-Doremus-Eshleman 
Company 

SID -sinbciitcsdiecsouneuivscitaagenvesoumiensns 131 


Agency-MacFarland, Aveyard & 
Company 


Allis-Chalmers, Industrial Equip- 
GORE DIVIION: esinnccsscccseseess.n..s 12 
— n Advertising, 

ne. 


American Can Company ............ 91 
neces Advertising, 
nc. 


American Hard Rubber Company 114 
Agency-W. L. Towne Advertising 


American Spice Trade Associa- 
ERS SE ener 


meee ferns L. Lewis 
Advertising 


American Steel & Wire Division, 
Cyclone Fence Department, 
inited States Steel .................. 108 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 

Ashworth Bros., Inc. ................... 122 
Agency-The Davis Press, Inc. 


Atlas Mineral Products Company 120 
Agency-Harry Rollinson, Jr. 


Ayerst Laboratories ....................-- 136 
Agency-Cortez F. Enloe, Inc. 


Baker-Raulang Company, The, 
a subsidiary of is Elevator 
Company 
Agency-G. M. Basford Company 


Agency-The Jaqua Company 


Bausch & Lomb Optical Co. .... 65 
Agency-Ed Wolff & Associates 


MERC Sip ctacpscccindete hon seine a7 
Agency-Willis S$. Martin Com- 
bany Incorporate 

Brookfield Engineering Labora- 
tories Incorporated ...................- 125 


Agency-Creamer-Trowbridge 
Company 


‘cectinenbeensenboeieenetpeiasdiatltchoensentebs 129 
Agency-The Pursell Company 


Burt emerge I Sls 6 oc canccsiaes 94 
Agency-Norton M. Jacobs 
vertising 
Buschman Co., The E. W. ......... 72 
(gency Baer, Kemble & Spicer, 


Butler Manufacturing Company 87 
Agency- Aubrey, Finlay, Marley 
& Hodgson Incorporated 
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ADVERTISERS in 


Cambridge Wire Cloth Co., The 104 
Agency-Emery Advertising 
Corporation 

CORBI TREE CR 5. secinicciennsaisteinnscensiepied 79 
Agency-The Buchen Company 

Chevrolet Division of General 
Motors 
Agency-Campbell-Ewald Com- 
pany 

Clark Door Company ................ 101 
Agency-Louis E. Cooke 


Cleveland Vibrator Company, 
"ED. ctissvseictsicicieeaaetins 75 
Agency-The Wellman-Bushman 
Company 


Clinton Corn Processing Com- 
RD sctdcsnincicsivedutancuenitaiciannsitinssing 
Agency-The L. W. Ramsey 

Advertising 


49 


Continental Can Company .... 96, 97 
Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 

Continental Can Company, 
Hazel-Atlas Glass Division .... 59 
Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 

Corn Products Sales Company .. 45 
Agency-C. L. Miller Company 


Cetne GO) sienansetciichinn 14 
Agency-The Buchen Company 


Crucible Steel Company of 
America 


Agency-G. M. Basford Company 
Cyclone Fence Department, 


American Steel & Wire Divi- 
sion, United States Steel ........ 108 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


D 


D & M Products, Inc. ................. 113 


Agpery Soa Barrett Cole, 
Advertising 


Diamond Chain Company, Inc. .. 73 
Agency-Kirkgasser-Drew 
Distillation Products Industries 


a Division of Eastman Kodak 
CONTIN asic cstcccresencenseccntccncsecicent 56 


Agency-Charles L. Rumrill & 
Co., Ine. 


Diversey Corporation, The ...... 117 
Agency-Proebsting, Taylor, Inc. 


Dodge Manufacturing Corpora- 
CORE. ba cceceacdibedecnedebemnniie 16 
Agency-Lamport, Fox, Prell & 
Dolk, Inc. 


Dodge & Olcott, Inc. ................. 5 
Agency-Caleon Advertising 
Corporation 

Dorr-Oliver, Incorporated  ........ 112 


Agency-Sutherland-Abbott 


Dow Chemical Company, The 
10, 11, 95 


ee ceesnewsccccccccercecsscesscsceccecsesee ’ 


Agency-MacManus, John & 
Adams, Inc. 


Dow Corning Corporation .. 47, 54 


Agency-Church and Guisewite 
Advertising, Inc. 


Ducon Company Inc., The ........ 15 
Agency-Beecher Associates 


Durant Manufacturing Co. ........ 114 
Agency-Keck Advertising 


Dustex Corporation ...................... 120 
Agency-Comstock & Company 


Fkco-Alcoa Containers Inc. 3rd Cover 


Agency-Marvin Gordon and 
Associates, Inc. 


Entoleter Division, Safety Indus- 
tries, Inc. 
Agency-J. C. Bull Incorporated . 


Eriez Manufacturing Company .. 121 
ey 
Advertising, Inc. 

Exact Weight Scale Co., The .. 18 
Agency-Byer & Bowman 


Advertising 
F 
Fairbanks-Morse & Co. ............-... 9 
Agency-The Buchen Company 
Wier Deter aseewisecsisectinieescsensessy 125 


Agency-Smith, Taylor & Jenkins, 
Inc. 


PRAT ONOE CDG secs sietecinsiiiesccencesess 56 
Agency-The Roman Advertising 


Florasynth Laboratories, Inc. .... 49 
Agency-Co-Ordinated Advertising 
Corp. 


Food Machinery and: Chemical 
Corporation, Canning Ma- 
chinery Division .................-...... 63 


Agency-The McCarty Company 


PORTE Be atesscseteconitteioenniabtbeontaicrsnenis 108 
Agency-Waynesboro Advertising 


Fritzsche Brothers, ie lcd, 53 


Agency-Caleon Advertising 
Corporation 


G and H Products Corporation 128 


Agency-Barnes Advertising 
Agency, Inc, i 


Gallaher Company, The ............ 123 


Agency-Ayres, Swanson & 


Associates, Inc. of Omaha / 


this issue 


Garland Company, The .............. 126 
Agency-Baisch Advertising 


Garlock Packing Company, The 124 


Agency-Hutchins Advertising 
Company 


Gaylord Container Corporation, 
ivision of Crown llerbach 
Corporation 


Agency-Oakleigh R. French & 
Associates, Inc. 


General Box Company ................. 82 
Agency-Russell T. Gray, Inc. 


Givaudan Flavors, Inc. ............... 44 
Agency-Hazard Advertising 
Company 

Glycerine Producers’ Association 50 
Agency-G. M. Basford Company 


Gottscho, Inc., Adolph .............. 80 


Agency-David E, Rothschild 
Advertising 


Grinnell Company, Inc, .............. 38 
Agency-Noyes & Company 


Hazel-Atlas Glass Division of 
Continental Can Company ...... 59 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Henszey Company .........-.-..----0.-. 62 
Agency-Keck Advertising 


Hetherington & Berner Inc. ...... 110 


Agency-Caldwell, Larkin & 
Sidener-Van Riper, Inc. 


Hoerner Boxes, Inc. ........... 92 


Agency-W. D. Lyon Company 


Hotel Pittsburgher ........................ 47 


Agency-Bachman, Kelly & 
Trautman, Inc. 


Industrial Marking Equipment 
COMMBAR Ys TMG. accccsaseectectercocinie 136 


Agency-The House of J. Hayden 
Twiss 

Ingersoll-Rand  ............-.-..-c0l-sce-e-e-+ 113 
Agency-Beaumont, Heller & 
Sperling, Inc. 

International Salt Co. ..........-..-.- 48 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Johns-Manville 


Agency-J..Walter Thompson 
Company 





Jordan Corporation, 
Sales Divaion of O 
poration 


Agency-Haehnle Advertising 


Industrial 
PW Cor- 


Jordan Corporation, Division of 
OPW Corporation. .................. 105 


Agency-Haehnle Advertising 


Josam Manufacturing Company 116 
Agency-Allied Advertising, Inc. 


Kinney Mfg. Division, The New 
York Air Brake Company .... 111 


Agency-Humbert & Jones, Inc. 


Klenzade Products, Inc. ............ 120 
Agency-W. H. Badke Advertising 


Ladish Co., Tri-Clover Division 19 
Agency-Russell T. Gray, Inc. 


Lake States Yeast Corporation .. 46 
Agency-Frank C. Nahser, Inc. 


Lamson Corporation ..........----.------+ 75 
Agency Chapman Nowe & 
Associates, Inc 

Langsenkamp Co., F. H. ........ 126 
Agency-LaGrange & Garrison, 

Inc. 


La Porte Mat and Mfg. Co. ...... 110 
Agency-Charles Elwyn Hayes 
Company 

Lewis-Shepard Products, Inc. .... 81 
Agency-Noyes & Company 


Tile: Tenn, Tae tac ceechcs screenees 80 
Agency-The Bohnett Company 
Link-Bele Company ............1...-.-.-- 72 


Agency-Klau-Van Pietersom- 
Dunlap, Inc. 


Lumenite Electronic Company .... 66 


Agency-Bachrodt, Newell, 
O’Kane and Gano 


M 


Madsen Works, Baldwin-Lima- 
Hamilton Corporation, Con- 
struction Equipment Division 126 
Agency-Frank Barrett Cole 
Advertising 





Magnesium Company of_Ameri- 
ca, Tobey Aluminum Div. ...... 82 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 


Malco Company, The ...........-.----. =. 
Agency-Ad Larson Advertising 
Matthews & Co., Jas. H. ........ 101 


Agency-W. Craig Chambers, Inc. 
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HUNDREDS OF PLANTS SOLVE 
PROBLEM OF SKIN INJURY 





“Kerodex” Offers Truly Effective Protection 
Against Skin Irritants 





Irritation from epoxy resins and amine hardeners, 
“dope,” solvents, cutting oils, and many other highly 
damaging substances is no longer a problem when 
“Kerodex”’ prevents contact with the skin. Hundreds 
of plants find ‘““Kerodex”’ successful where other bar- 


rier creams fail. 


“Kerodex”® spreads on easily and acts like a glove 
that is invisible yet strong and flexible. Does not 
smear. Does not affect materials handled nor is it 
affected by them. Available in two types. For full 
information write to Ayerst Laboratories, 22 East 
4oth Street, New York 16, N. Y. 5670 


When inquiring check 8399 opposite last page 


you SAVE MONEY. 


imprint BETTER 


i eeeneeeieeeen 


with 
Industrial’s 
Transleaf 


If you want better imprinting at lower cost for 
bigger profits, the Rainbow Coder is your 
answer! 

Special head and pressure arrangement assure 
sharp, clear quality controlled impressions in 
a wide color range — on any material or surface 
that will accept hot roll leaf imprinting. 250 
impressions cost about one cent! 

Easy and economical to install, the Rainbow is 
synchronized with packaging machine speed it 
serves — and does not require an operator. No 
ink, no makeready, little maintenance. 

For complete details, write today. New marking 
equipment catalog available on request. Dept. FP 






When inquiring check 8400 opposite last page 





Micro Switch, A Division of 
Minneapolis-Honeywell Reg- 
ulator Company  ........ 67 


Sigency-Reincke, Meyer & Fine 
Incorporated 


Minnesota Mining and Manu- 
facturing Company .................. 17 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Moisture Register Co. ....... as: Se 
goer Willard G. Geagery 


Moline Malleable Iron Co. ........ 130 


Agency-Dan Ebberts Advertising 
Service 


Morehouse-Cowles, Inc. .............. 109 
Agency-Willard G. Gregory & Co. 


Morningstar, Nicol, Inc. ............ 46 
Agency-The Saxe Company 


Morton Salt ew manson 
Division ........ a 


Agency- Needham, Leaks and 
Brorby, Ine. 


more Tite Co., TIS ace. 78 


Agency-The Carpenter Advertis- 
ing Company 


N 


National Aniline Division, 
Allied Chemical & Dye Cor- 
poration, Certified Color Divi- 
IE \ eiiudibeniecdieitnicolsnacomoeccncuns 51 


Agency-James J. McMahon, 
Incorporated 


National Business Publications, 
Bie esac cond tegestiallnthlamitacieieiiatiniint 115 


Agency-G. M. Basford Company 


National Starch Products Inc. .. 93 
Agency-G. M. Basford Company 


Neptune Meter Company ............ 69 
Agency-W. L. Towne Advertising 


New York Air Brake Company, 
The 111 


Agency-Humbert & Jones, Inc. 


Niagara Blower Company .......... 8 
Agency-The Moss-Chase 
Company 
oO 
Oakite Products, Inc. .................. 118 


Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 


Oilgear Company, The ................. 61 


Agency-Bert S. Gittins 
Aévertising, Inc, 


OPW Corporation, Jordan Cor- 
poration, Industriaf Sales Divi- 
WN ipsa cdcuei tacoma cee OSes, 104 


Agency-Haehnle Advertising 


OPW Corporation, Jordan Cor- 
poration Division ..................... 105 


Agency-Haehnle Advertising 


Ottumwa Box Car Loader Com- 
SPOOF ke 76 


Agency-James C. Taylor Jr. 


P 
Palmer Thermometers, Inc. ........ 111 
Agency-The Bohnett Company 
Partlow Corp., "TH@ x..-..ccs..i 66 
Agency-Moser & Cotins 


Incorporated 


Patterson Kelley Co., Inc., The, 
Chemical and Process Divi- 
DOOR citiser nentnctenckccnriteenelieds 


Agency-G. M. Basford Company 





Pfaudler Co., The .........- .. 100 
Agency- Charles | Rumrill * 
Co., Ine. 


Phillips & Co., H. A. .....-....... 84 
Agency-Stoetzel & Associates Ine. 
Pittsburgh pene Corporation 
. -..... 2nd Cover 


Agency Kevhen, “MacLeod & 
Grove, Inc. 


Pneumatic Scale Corp., Ltd. .... 62 
Agency-H. B. Humphrey, Alley 
& Richards, Inc, 


Potak & Schwarz, Inc. ..............-- 47 
Agency-Schank Advertising Inc. 


Pressed Steel Tank Company .... 113 
Agency-The Buchen Company 


Putman Publishing Company 68, 74 


Reynolds Ink, Inc. .................-++..-. 134 


Agency-Henry T. Bourne 
Advertising Agency, Inc. 


Rheem Manufacturing Company 99 
Agency-Campbell-Ewald Company 


Richardson Scale Company ......... 71 


Agency-O. S. Tyson and 
Company, Inc. 


OR Gig Bi ccessscrrirrscniiniccctiess 3 
Agency-Tilds & Cantz Advertising 


Rochester Manufacturing Co., 
Inc. 
Agency-Hutchins Advertising 
Company Incorporated 





Safety Industries, Inc. Entoleter 
EE.  cecktanstedieercinncactessetcc 105 


Agency-J. C. Bull Incorporated 


Schutz-O’Neill Company .......... 123 
Agency-Foulke Agency, Inc. 


Screw Conveyor Corporation ....... 76 
Agency-R. J. Skala Company 


Sheffield Chemical, A Division 
of National Dairy Products 
INO, pictecccinntscsssensecssaonaince 11 


Agency-Moser & Cotins Incor- 
porate 


Shuford Mills, Inc. ............... 94 
Agency-Bennett Advertising, hue. 


Simplicity Engineering Company 107 


Agency -Price, Tanner & 
illox, Inc. 


Smith Corporation, A. O., 
Harvestore Products ................ 41 


Agency. Klau-Van Pietersom- 
Dunlap, Inc. 


Southwestern Engineering Com- 
PPRTEY nccerenccveccnsnecescsscossocscvtiftceesascetes 102 


Agency-Charles Bowes 
Advertising, Inc. 


Spraying Systems Co. ...................- 106 


Agency-Advertising Producers 
Associated, Incorporate 


Sprout-Waldron  .........- . 106 


Agency-Stephen Goerl “Aetociates, 
Incorporated 


Stainless Products Corporation .. 106 
ner mmrene Advertising, 
ne. 


Staley Mfg. Co., A. E. ee 
Agency-Ruthrauff & Ryan, “hin. 


BORE TP ONNOE: aiiccciesccccetiegessssens 131 
Agency-MacFarland, Aveyard & 
Company 


Sturtevant Mill Company ............. 4 


Agency-F. P. Walther Jr. and 
Associates, Inc. 





Sunkist Growers Exchange, In-. — 
dustrial Sales Division, Prod- ~ 
ucts Department ......:. 4th Cove 


Agency-Foote, Cone & Belding 


y 


Taylor Instrument Companies .. 6% 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Thayer Scale Corp., The ...... an 
en Advertising, 
ne. 


Thermo King ......... . & 
Agency-Bozell & Jacobs, ‘Tee. 


Toledo Scale Company .............. 6 
Agency-Beeson-Reichert Inc. 


Towmotor Corporation ......... 83 
Agency- er Swink Advertise 
ing, Inc. 


Tropical Paint ker Rust Sub- 
sidiary of Parker Rust Proof 
Company .. -- 1M 
Agency- The Fred M. “Randall 
Company 


U 


Union Steel Products Co. .......... 14 
Agency-Rumsey & Associates 


U.S. Stoneware, Plastics & 
Synthetics Division ............--...-.. 


oor Ralph Gross Advertising, 
ne. 


United States Gasket Plastics 
Division of The Garlock Pack- 
img COMPAMy —-.---ccensc.eccescsceael 2 


Agency-The Michener Company 


United States Steel, Cyclone 
Fence Department, American 
Steel & Wire Division .......... .. 108 


Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


Upco Company, The ................... 126 
Agency-Ball Advertising 


WwW 


Wallace & Tiernan Incorporated & 
Agency-Branstater Associates, Int, 


WL WOGtED  neccesnccnentsntnconsveeenesiale 2 
Agency-G. M. Basford Company 


Wedge-Wire Corporation ........ .. 106 


“gear. -Chapel, Pellizzi 
vertising 


Weighing and Control Com- 
POMCIG, TRC. cenccsescieesseceeeste 


Agency-Thomas R. Sundheim 
Advertising 


Weigh Right Automatic Scale 
COMIOIEE - -6isccsncticcdincctaae 6 


Agency-Kenneth B, Butler & 
Associates 


West Disinfecting Company ... 1 
Agency-G. M. Basford Company 


Western Condensing Co. ........ 5 


Agency-Batten, Barton, Durstint 
& Osborn, Incorporated 


Yale & Towne Manufacturing 
Ce., TR8  <nnnsnneinnee 


Agency-Ruthrauff & Ryan Ine. 3 
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note key number under each, Check back to this sheet .. . verify the key number 
sheet and mail .. . no postage, no envelope necessary. Information will come to you direct, without obligation. 


OOOO «dA< 


nDoooooooooOoDoODoOoOoOoOoOo0oOoo 


if you want more information on processes, controls or oe 
ments of products discussed herein, as you read this ! ae 


ask our READER SERVICE DEPT. ... use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information .. . 
name of product discussed 
..» check space provided. Fill in your name, title, company, main product and address at the bottom of this 


Key Description 


8174 Cellular Glass Insulation 
8175a Pure or Imitation Vanilla 
$175b Tru-fruit Flavors 

8175¢ pny nto on Fruit Juices 


No-frost Refrigeration 


Fire ps 

Plastic Foam Insulation 
Milk Proteins 

Bronze Globe Valves 

Filter Aids 

Sediment Separators 

Dust Collectors 

Taper-lock Conveyor Pulley 
Acetate Fiber Tape 
aor Scales 
Stainless Fittings 


Sait 

Candy Moisture Determination 

eee wo Handling 
aphr alves 

Satety Tee Plate 

Snap Bean Harvester 

Glass-lined Storage Units 

Cementable Teflon 

Stainless Steel 

8200a Flavors 

8200b Vanilla Fixative 


8201 

8202 Torula Yeast 

8203 Stabilized Imitation Vanilla 

8204 Film for Baking Clinic 

8205a Gums 

8205b Starches 

8205¢ De: es 

8206 Spices 

8207 Silicone Release Agents 

8208 Low Bacteria Whey Powder 

8209 Butylated Hydroxy Toluene 
0 Flavors 

1 Salt 

2a Flavors poste which) 

8212b Food Colors 


8212§ Spicearomes 

8212g Coumarin Replacements 
8213 Mold Inhibitor 

8214a Corn Starch 

8214b Corn Syrup 

8214c Dextrose 

8214d Refined Corn Oil 

8214e Lactic Acid 

8215 Glycerine Research Awards 
8216 Icing Stabilizer 

8217 Beet Processing Defoamer 
8218 Food Colors 

8219 Oleoresin Paprika 

8220 Flavors 

822la Antifoam A Compound 
8221b Antifoam AF Emulsion 

8222 Low Cost Jelly Method 
8223a Ice Cream Stabilizer 

8223b Sherbet Stabilizer 

8224 Enzyme-converted Corn Syrup 
8225 Chocolate Flavor Intensifier 
8226 Candy Stickiness Preventer 
8227 Distilled Monoglycerides 
8228 Teknikan (state application) 
8229 Checkweight Scales 

8230 Glass Containers 

8231 Scales 


O OoooooooOoooo0oOoo000 O00 Oooo OO COoooOoooooooooOooOOoooOOoNOD oO Oooo -oonoo I< 





Key __ Description 


8232 rom Fiber Batting 

8233a Variable Speed Transmissions 
8233b Drives 

8234 Powder Cooler & Conveyor 
8235 Packaging & Bottling Equip- 


ment 

8236 Grain Elevator Light Fixture 
8237 Sweet Corn Harvester 
8238a Feeders & Meters 
8238b Chlorinators 

rations Recorder 
Surface Temperature Ther- 
mometer 
ee (data — state 


poe | ks 

8243h Cycle Repeaters 

8243i Time Delay Relay 

8243j Automatic Reset 

8244 Liquid Level Detector 
Filling Machines 

8246 Temperature Controllers 
8247 Push Button pH Meter 
8248 S$ ic Gravity Apparatus 
ectric Switches 

8250 Solenoid Valve 

8251 ipower Controller 

8252 S$ less Steel Liquid Meters 
8253a Thermometers 


8253c Pressure Gages 

8253d Liquid Level Gages 

8254 Gage Illuminator 

8255 Instruments in Fiber Glass 


cases 
Automatic Thermo Alarm 
ne System Control 


Pane 
Portable Belt Conveyors 
Vibrating Screens 


8256 
8257 


Roller oa tee 
Conve stem 
Magnetic Rails” for Belt 


Conveyors 

8263 Air & Electric Vibrators 

Flanged and Cleated Belts 

8265a Conveyors (see ad, state 
which) 

8265b Pallet Loaders 

8266a Screw Conveyors 

8266b Screw Lifts 

8267a Box Car Loader 

8267b Sack Loader 

8268 Extra-wide Pallet Handling 

8269 Blenders 

8270 Cradle Drum Truck 

8271 Conveyor Belt Cleats 

8272a Boxes 

8272b Cartons 

8272c Kraft Bags & Sacks 

8273 Walkie Trucks 

8274 Bag Flattener 

8275 Lift Trucks 

8276 Bin-type Floor Truck 

8277 Conveyor Chains 

8278 Package-imprinting Attach- 

ment 

8279 Electric Lift Trucks 


8282c 


8301 
8302 
8303 





Trucks 
Gas vs. Electric Cost Study 
Belt Splice Cover 
Aluminum Trucks 
Power Curved Conveyor 
Meshlok Power Turns 
Fork Lift Trucks 
Liquid Ammonia Return 
Systems 
Drives for Car Pullers 
Trucks 


Refrigeration Units 
eg | roe ae Bumpers 


poe sen arent Prosel Fuel 
Heatubrinkabie | Polyester 
Spray Gun tor Antrskid 
Anti-skid Carton Coating 


Flat Box Printer 
Containers 


8304a Packaging 
8304b Corrugated Boxes 
8305 Bottle Neckbands 


8306 


8334 


Aluminum Foil Plates 
Polyethylene Film Packaging 
Continuous Band Sealer 
Adhesives 
Moisture Resistant Tape 

e 


Filling Machin 

Plastic Containers (state item) 
Packaging 

Steel Strapping Machine 
Liquid Wax for Milk Cartons 
Pilot Plant Feeder 

Lined Drums 

Rotary Piston Filler 

Case Imprinter 

Cold ‘Storage Doors 

Dies & Type (state applica- 
tion) 

Vibrating Screen Separators 
Liquid-solids Blenders 

Wire Mesh Conveyor Belts 
Temperature Regulators 
Line Strainers 

Juice Pressing with Air Pres- 
sure 

Impact-in-air Comminutor 
Infestation Destroyers 
Spray Nozzles 

Screens 

Shakers 

Flow System 

Rotary Hot Water Blancher 
Pilot Spray Dryer 


8336a Balanced Pan Conveyors 
8336b Screens 


Refrigeration Equipment 
Metal Conveyor Belts 
Sanitary Spray Gun 
Dissolvers & Mills 
Moisture Register (state 
application) 
Submersible Pump 





Vv 


oo 













































oOo00o0o000 o0000 OOOOODO0C00000 OOOoooooooooOoOooS OO Oooo Oooo ooo 



















JUNE 1957 
READER 
SERVICE 
SLIP 


Key Description 

8343 Flexible Conve pelties 
8344 vane Spring loaded Plug 
8345 Dial Thermometers 

8346 Lightweight Check Valves 
8347 Air Filters 

8348 Vacuum Pumps & 
Valves 


Clarifiers 
Stainless Steel Containers 
Moving Milk by Com 


Flexible 

8355e Plastic Materials 

New Model Positive Dis- 
ent Pump 


ters 
Mixer with Interchangeable 
Head 


oneiie tame ome 
le r rs 
Detergent-germicide eS 
Detergents & Bactericides 
Steam 


Bagecsanseees 2a S207 


pom re Braid Teflon Packings 
Stirrers, Mixers & Shakers 
Viscometers 

Pump Valves 

Damp-wall Enamel 

Concrete Floors 


8374 


Centrifugal Pumps 
Automatic Adjusting Ramps 
How to Select: and Apply -* 
Adhesives $ 
Sugar-bait Fly Killer 
Conveyor Belts 

Chains 


Brushes for Food Industries 
—— Pressure Con- 
Alemite Lubrication Equipment 
Hand Lift Trucks 
Cooking-cooling Tank 

8397a Stencil Ink - 

8397b Stencil-kover 

8398 Corrosion-resistant Coatings 
8399 Skin Protective Creams 
Industrial Marking Equipment 
8401 Aluminum Packages 
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NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name. . . See Other Side 
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FOOD PROCESSING 





This is a Service for Readers 
— No Obligation 








Special subscription request-qualification form for use of 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 7 
... fill in form below 











If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent anid - in a plant of substantial operations* food proc- 
essing is an important factor... D PROCESSING will be sent to you without charge or 
others 







obligation . . . if you request it. Use form below. 












PROCESSING was addressed te you or i pla Sevteg Seapeasee. tos ee 
was to or nt, 

lat peestenle walled. oon of tam. eoebeal erations, as outlined above, also “fe 
slips, it is not necessary to fill in this form. Sas ee 
New Reader... If qualify as outlined i 

above, FOOD PROCESSING will be sent to you Change of Address ..~. Use this form to 
without ate) er wiieninn, ls seeming, be sare notify us of a change in address. Please answer 
to answer all questions. If your firm is not rated all questions in regard to your new affiliation, 
or listed in standard references, indicate size of and in addition give us your former address in- 
the company by capacity, annual sales, or num- __ ¢luding company, city, and state. 

ber of cughda Unless all information is given, Plessis pelt er type 





magazine will not be sent. 
Please print or type 






wae nee eee ene n eee e nee ne come ne enw n en nme nn nnn nen e. 


an a nn ee nn a nn eo nn enn nen ene 


a encewnc nese we ennnnecc en ec nee ne en ce aeeee ween ee nn meee nenn ns seemen ene en es enen een eeeene ne: 


tintGam@ «os 






Street Address of Company 






eon non neceee ens cenceeeen conc ceerecenaenscecseemscncscensencewernn=seennnn ec nen sn enenteneteneweenmn seen: nn eeeenncwere ns nemeceenecres nn eoes soeenceenneseenn ee. 


City Zone No. State City Zone No. State _ 











*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 







ust set standards to in- . 
peng fx Ae og ales fra iam it can Just mail this request to 
be used to best advantage. - READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING . . . and if they 
an the reverse side of this sheet . . . list their names below . 
ee oa < 4 then mail this slip to READER SERVICE DEPT., FOOD PROC- 


Essind, 11 Gs 11 East = Place, Chicago 11, Illinois. 
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SI Ae pai shia RE coe e Demand for pizza pies 
eee eer eT Te ee ee hae Title ' made them widely avail 
Name... . (Please print or type.) : It's not too surprising th 

i sa oesipnsdinntlialiomectihucpntentiogasommasianeadnnweitinsensesetiunrensneyant sienemmrsinenrmtenae MT Te Is tr mr ec — fore that they’re now 
heme Title from a mobile vendor. An 
\ Coppotelli, Staten Island » 
Ca ee a xcsc eiaaoigsedireemnsienarniomeanniarinnonenteiiammacinniaibaien 1eoebaneae en ete Nee TNE aaa TT Cr i a . ; dor of Italian foods ope 
Name Title 1 the handsome pizza pie wi 
; pictured here. Truck is a 
ea ge jicteamacnsiati - OE CE ee a eee rr Meme uer | wheelbase International - 
Name ’ all-steel Metro Van b 
' Stainless ovens in rear ; 
Sinai ni ncagellones note er NCSC i 7 Oe sg : 
Reames duce 75 16” pies per hou 
Be el all 
Main Products 
Horse feed 
Ce oe saccepiaacian cepephingeowtinaecnemg hice eet aneinttee eee A aL Date ALE 
Rating of Company f What is the typical die 
: cat ! a horse? Well, “it ain’t h 
NENG amor earirrens"Onrten eome tn PIN res terns Gates, he Pee oe : Arabian horses _ subsist 
Street pany f some extent on dates, 
ce ees ccepepeencleeianlcieaneesnianinieniomentiesatnenstnnstbeaibneinnstinestieisinncicnes-<isieaneensetnarnanentennntiy a e some sheep or camels n 
Oe re Zone No. Stete )) ™ Swaps, the famous thorov 
' bred likes eggs. In Denn 
22 lb of a mixture of | 
i molasses and dried _ sw: 


peat replaces an equal amc 
of corn. Cocoanut meat 
been used for U S A 
horses to replace oats. UL 
farm horses have been kni 
to eat as much as 20 lb of 
Sugar beet pulp daily. 
Other items suggested 
equine diet are cooked ps 
toes and straw, carrots 
rutabaga tips. 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


——— See 
See other side of this sheet 







Don’t peek at answers, 
see questions, page 2 






1) $71.8 billion. 2) Only 
Wartime. 3) $1,400 per av 
age American family, $427 
Capita. 4) $274 billion. 
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almost every packaged poultry product... 





chicke® » 





has more glittering display value ... 


greater heat-and-serve consumer convenience... 


when it's in a proven-by-sales package by... 


® ‘ 


EKCO is the registered trademark of Ekco Products Company. ALCOA is the registered trademark of Aluminum Company of America. 
The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 


EKCO-ALCOA CONTAINERS #«. 


Wheeling, Illinois 


When inquiring cheek 8401 opposite last page 


il ci ad an ii ean kcal aetna ill. dai atin 





Concentrated lemon ju ce_ 
plays a matchless role in | 
production of quality fcod — 
products, as these estub. 
lished uses indicate... 


In baby foods to adjust acidity and 
improve quality. 4 
In canned figs to increase acidity, 
reduce autoclave temperature and — 
to improve flavor and texture. 

In prune juice to improve flavor 
and palatability. 

In fruit nectars to improve flavor 
and palatability. 3 
In low acid fruits to improve flavor 
and texture and shorten process-_ 
ing time. ; 
In canned vegetables (artichokes, ” 
mushroom, etc.) to adjust acidity, © 
In mayonnaise and salad dressings” 
to improve flavor and storage life” 
and permit taste acidity adjust-§ 
ments to any deserved level. 

In cocktail sauces to improve flavor, | 


In vegetable juice cocktails to im-) 
prove flavor. 
In low sodium diet products to 

as a salt replacement. 

In frozen fruits to prevent brown 
ing. i 
in pared or diced fruits and ve 
tables to prevent browning. 

In fruits and vegetables to preven 
browning during the interv 
preceding heat processing. 

In frozen sea foods (especially 
those high in oil) to preservi 
freshness. 4 
In breaded shrimp to improve fi 
vor and preserve freshness. 

In canned sea foods to imprové 
flavor (and in some cases the color 


In fruit pie fillings as an acidulan 
In pure preserves and jellies as 
acidulant. 

In jellied salads and aspics as 
acidulant. 

In fruit drinks and fruit-flavo 
beverages as an acidulant. 

In ascorbic acid-treated foods t@ 
potentiate and to increase thé 
ascorbic acid’s effectiveness. 


Exchange Concentrate 
Lemon Juice is an asset 
your product...a distinctic 
to its label. Let us prové 
this with an actual prod 
test. 


Cece 


INDUSTRIAL SALES DIVISION 
PRODUCTS DEPARTMENT 


720 East Sunkist Street 
Ontario, California 





